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BUFFALO 
Self-Emptying Silent Cutters 


.-. reduce our operating costs per pound.” 











BUFFALO Model 70-B Self-Emptying Silent Cut- 
ter...cuts and empties 800 lbs. of meat in 5 to 
8 minutes. Other models available in 200, 350, 
600 and 800 lbs. capacities 


Sure we're blowing our horn... but the Kings- 
ton Provision Co., is but one of the legion of 
users of BUFFALO Self-Emptying Silent Cutters 
who have been paid dividends in increased 
yield of emulsion...finer texture...eliminating 
lumps and sinews...avoiding burning or short- 
ening of the emulsion... higher yield of finished 
product...reduced operating costs per pound 
... labor savings...use of less floor space...and 
in increased profits! 

Don't take our word for it...ask any BUFFALO 
user! There are some in your locality. We'll be 
glad to send you their names. Or perhaps you 
would rather see a copy of our illustrated cat- 
alog first. Just drop us a line and it will be in 
the return mail. 


JOHN E. SMITH’S SONS CO. so Broadway, Buffalo, New York 


Sales and Service Offices in principal cities 


MAKING MACHINS 
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VERTICAL HOG HOisr 


Requires minimum floor space and head 
handle smallest and largest hogs. Made fr 
ing rail of 14 to 22 feet. 





STEEL SCALDING TUBS 


Made of heavy sheet steel reinforced by 
frame. Available in any size or height desi 
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NG TOP 
0G CUTTING TABLES 


illustrated is a hog landing table, moving top shoulder 
cutting table with shoulder cut-off knife and moving top 
conveying table with belly roller. Other types also 
available. 


BACON 
(KING TABLES 


To be used in connection with bacon slicing machine. 
The 7” mesh belt on this table is exceptionally sturdy 
and is easily cleaned. Other styles of packing 
tables to suit your needs. 


Globe equipment for every need in the hog processing department is 
designed to give the best and longest service. Each unit is developed 
from close cooperation between our designing engineers and packing 
plant operators. The result is the best equipment that can be made 
for each specific job. Illustrated here are only a few of the many 
items available. Let us know your needs and our sales engineering 


department will cooperate, without obligation, to provide your exact 
requirements promptly. 


ft GLOBE COMPANY 


00 S. PRINCETON AVENUE CHICAGO 9Q, ILLINOIS 
(EMP CKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
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Sign- Off? 


OT ON your white ribbon— it’s 
only the beginning of education 
—an invitation to further learning. 
Americans learn many things from 
advertising — particularly from edu- 
cational advertising. 

The educational advertising of dex- 
trose is just hitting its stride. People 
are beginning to appreciate new, 
important facts about this vital food- 
energy sugar. 


So advertising of dextrose is an 
educational force that advances 
American industry, and leads toward 
higher standards of living. 


P.S. The present demand for Dextrose far 
exceeds its supply. Government and 
industry must both be served—but, with 
us, as with you, the war effort and our 
boys in service come first. 


CORN PRODUCTS SALES COMPANY 
333 NO. MICHIGAN AVE., CHICAGO, ILL. 


TUNE IN 
Stage Door Canteen 


Every Friday 10:30 to 11:00 P.M., E.W.T., Columbia Network, Coast-to-Coast 
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The advertising of dextrose, 
an educational force, doublyb 
fits America. Consumers leam 
this pure white, crystalline foot 
energy sugar forestalls fatign) 
fortifies energy. Asking for 
“Enriched with Dextrose”, they® 
crease the use of American am 
grown by American farmers, 
fined in American factories, @ 
tributed by American compane 
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D0 not WERKEN 
BALL-BONDED MARLO COILS F 


i wi , 
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pands — cold contracts. This flexing, 


the % nominal, is a constant strain on 
the d between fins and tubes of heat 


transfer coils. Wfgnay result in fatigue or failure. 


Marlo Coils wi ind this strain with ease. They 


are ball-bonded# te most efficient thermal and 


mechanical endl wilh great flexing resistance. 


MARLO 
HEAT TRANS R SURFACE 


BALL-B@3NDED™ 


FOR MAXIMUM CONDUCTIVITY 


tlie: sdienee saan This advertisement is one of a series illustrating features of 
TRANSFER EQUIPMENT Marlo Products. If you wish complete sets, write for series NP. 


MARLO COIL COMPANY 


LOUIS, MISSOURI 
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Speaking bluntly, the lives of millions of fighting 
men are in YOUR hands! They need EXPLO- 
SIVES—bombs, shells, bullets, mines and torpe- 
does—and can only have them in the quantities 
they need, if you recover the fats and oils that 
are finding their way into drains and sewers. 

It’s a challenge from our Government, that 
must be met by every home, institution, abattoir, 
packing establishment and food processing plant 
in America. It can’t wait ... it is urgent! FATS 
mean GLYCERINE, and GLYCERINE means 
EXPLOSIVES. 

Today, efficient recovery methods can also 
mean EXTRA PROFITS for you, in addition to 
helping to shorten the war. You get the advantage 
of the top price that the Government is paying 
for fats and oils. You SAVE on the continual 
plumbing expenses that are present when fats 
and oils are allowed to clog up your sewers. 


PLANT WASTE 
WATER INLET 


HOTTMANN-—prominent for more than a 
quarter of a century in the food — field 
—is ready to help you do the job quickly, simply, 
efficiently and economically, with the newest ad- 
dition to its catch-basin line— 


The Victory Fat Recovery Basin 
It is— 
@ Available immediately without priority 
or red tape 
Made of non-critical materials 
Completely sanitary 
Moderately priced 
Made in sizes to suit your plant requirements 
@ Built for years of service 


Write or wire today for full particulars. 


BAFFLE 


OUTLET 
TO SEWER 


San 
CLEANING 
PLUG 


THE HOTTMANN MACHINE COMPANY 


3325-47 East Allen Street 


e Philadelphia, Penna. 
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Once a year we have this 
opportunity... 


ITH the advent of the holiday season, we take 
*| pleasure in extending to everyone connected 
“= with the packing industry, our best wishes for 


AM wid Christmas 


A Happy Mew Year 


Our sales representatives in particular express their 
appreciation for the many courtesies accorded them 
on the various calls they have made in behalf of 
Presco Products. And, of course, our executives are 
equally appreciative for the steadily increasing business 
of the Company which widespread endorsement of 
Presco quality and performance has made possible. 


The Preservaline M fg. Co. 


2.PRESCO PRODUCTS 
“dhe 


FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 
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That’s literally true, because whatever your And when you use these fine natural cas- For 
sausage product, there’s an Armour Natu- ings, your product has the firm, well-filled ers hi 
ral Casing to fill the bill! appearance, the appetizing look that means lard . 

You see, Armour’s Natural Casings are sales. _— 


try | 
carefully selected, carefully sorted and We suggest you find out more about how dream 


graded by type and size, to answer virtually these natural casings can help you. Call or The 
every sausage casing need. write for information, pricesand specifications. progr’ 
week 
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Lamour and G ompany paper 
throu; 
Union Stock Yards, Chicago, Illinois States 
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Back Up Lard Advertising 


ducer should give to the current industry 
lard advertising program is to make lard 
right and merchandise it right. 

There are hundreds of meat packing and proc- 
essing companies in the United States which pro- 
duce lard. Not all of them are participants in the 
meat educational program of the American Meat 


Institute, of which the 
LL ( 


ZOMIS 


paign is a part, but all 
PER POUND 


Ti minimum contribution every lard pro- 


can derive benefit from 
the promotion of lard 
and all can contribute to 
it in some measure. 


For years meat pack- 
ers have dreamed that 
lard might be advertised 
nationally on an indus- 
try basis. Now that 
dream has come true! 


The lard advertising 
program started this 
week with the publica- 
tion of the first ad 
(shown here) in news- 
papers in 257 cities 
throughout the United 
States. Early next week the story will be repeated 
in the same newspapers. 


Lard promotion is particularly timely. The sup- 
ply of lard is probably the largest in the history of 
the industry and consumer purchasing power is at 
such a level that large quantities can be absorbed 
without the necessity of making price sacrifices. 

Although the consumer is restricted in his use 
of lard under the rationing system, the pork fat 
enjoys a once-in-a-liftime competitive advantage 
since its ration value is only 2 points per pound 
compared with a value of 5 or more points for 
other shortenings. Moreover, with the recent re- 
ductions in point values of pork and beef, it ap- 
pears certain that the housewife will have more 
points to spend for fats, even though she buys 
more meat than she has in recent months. 

While current advertising is designed for the 
short-pull to sell lard under present competitive 
circumstances, and to meet the industry’s needs by 
moving the tremendous volume which will result 
from the heavy hog slaughter of 1943-44, the long- 
pull advantages of this lard promotion should not 
be disregarded. 


The meat industry wants customers for its lard 
today—but it also wants them for tomorrow and 
the day after tomorrow. If the consumer who is 





reached through the current advertising program, 
and who is won over as a new lard customer or in- 
duced to use more lard because of its point value, 
can be held by lard’s high shortening power, di- 
gestibility and other unique qualities after the pres- 
ent situation has passed, the meat industry will 
have made a big step forward. 

There has been some disposition to view too 
lightly and as inevitable the diversion of lard to 
inedible use. No consumer has been won as a per- 
manent lard buyer and user, and the long-run posi- 
tion of lard as a high quality cooking fat has in 
no way been improved, by its use in soap. To be 
complacent about such a situation is only another 
evidence of the “by-product thinking” which has 
handicapped lard for so long a time. 


All lard producers must recognize that they pos- 
sess responsibilities as well as opportunities if full 
benefit is to be derived from lard advertising and 
the present competitive situation. Their responsi- 
bilities are: 

1 —To back the campaign by their own mer- 

* chandising efforts, using advertising, dealer 
contacts and any other means available to convince 
consumers that lard is a good buy (because of 
its low point value and high quality) and to con- 
vince retailers that lard is a good product to sell. 
Good merchandising should include a distribution 
setup which will guarantee that lard is fresh when 
it reaches the housewife. 


2 —To make good lard with high stability and 
* high smoke point, desirable flavor, consistency 
and odor and low moisture and free fatty acid. 
The importance of producing lard of consistently 
high quality’ cannot be overemphasized; every 
packer, whether he has a small lard department 
or a large one, can turn out good lard if he wishes 
to do so. Any long-run benefit which may accrue 
from lard promotion will be wiped out—in fact, it 
might better not have been done—if the housewife 
who is “sold” on lard by advertising is “unsold” 
by product which is poorly made or has lost its 
freshness somewhere in the distribution process. 

Because of the importance of making high qual- 
ity lard in 1944, THE NATIONAL PROVISIONER will 
publish a series of articles on “Making Better 
Lard,” utilizing material developed by the Ameri- 
can Meat Institute. 

One last point. Lard advertising on the current 
small scale is only a “shot in the arm” which, hap- 
pily, should have an effect far greater than it 
would under normal circumstances. Lard deserves 
a sustained advertising program capable of putting 
it in the top place it merits as the high quality 
cooking fat and maintaining it in that position. 





Emergency Court Accepts “Overall 
Profits’ Yardstick in Price Case 


N AN important decision this week 

the U. S. Emergency Court of Ap- 
peals upheld the Office of Price Ad- 
ministration’s denial of an adjustment 
in the maximum prices of carcass and 
boneless beef sold to the armed forces 
by Armour and Company, on the basis 
of the overall profits of the meat pack- 
ing company. 

The court rejected a motion of 
Armour and Company for a court order 
to force OPA to set aside its October 18 
opinion denying the adjustment and to 
order the agency to grant relief. In 
upholding OPA, the court accepted the 
Administrator’s position that although 
a producer of beef can show a financial 
loss on a particular class of operation, 
the Administrator can reasonably con- 
clude that production for the armed 
forces is not threatened if overall profits 
are satisfactory. ~ 


Some observers interpret the decision 
as giving the Administration more lee- 
way in setting ceilings for specific 
products. 

Armour filed its original protest 
under Supplementary Order 9 and Pro- 
cedural Regulation 6 for the adjustment 
of maximum prices for beef sold to the 
armed forces. Supplementary Order 9 
provides for adjustment where produc- 
tion of war goods is impeded by price 
regulation. The request was based on 
the loss resulting from the spread be- 
tween live cattle prices and those re- 
ceived for beef under Army contracts. 


Administrator Is Obdurate 


The court remanded the case to the 
OPA Administrator with instructions 
for further consideration. On October 
18 the Administrator again denied re- 
lief and stated more clearly the opinion 
that losses on carcass beef did not 
threaten production for the armed 
forces since the packer derived profits 
not only from carcass beef, but also 
from many by-products. He contended 
that Armour losses had really been 
bookkeeping losses such as were suf- 
fered in prior years on some operations. 


The Emergency Court of Appeals de- 
cision gives Armour the right to re- 
quest permission to submit evidence 
showing that production of carcass beef 
will be impeded without price relief. 

Packers have a number of other cases 
challenging OPA price regulations, and 
particularly RMPR 169, before the U.S. 
Emergency Court of Appeals. One of 
the most important of these is an appeal 
by Armour and Company from an OPA 
order denying the company’s protest 
against RMPR 169 on various grounds. 
Armour contends that the regulation 
does not grant the company or the pack- 
ing industry “a generally fair and 
equitable margin for processing” and 
that it requires the complainant to 
slaughter, process and sell carcass beef 
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and wholesale cuts at a substantial and 
unwarranted loss. 

Armour declares that its losses on 
beef amounted to $1,897,000 from Octo- 
ber 31, 1942, to March 6, 1943. 

The validity of RMPR 169 is also 
being challenged before the Emergency 
Court of Appeals by M. H. Nagle, Inc., 
and Central Packing Corp., Brooklyn; 
E. Kahn’s Sons Co., Cincinnati; Heinz 
Riverside Abattoir, Baltimore; Koblen- 
zer Bros., Cleveland; Reynolds Packing 
Co., Union City, Tenn.; Ben H. Rosen- 
thal & Co., Dallas, and T. L. Lay Pack- 
ing Co., Knoxville. Cudahy Bros. Co. of 
Cudahy, Wis., is protesting RMPR 148. 





PROVIDE ELASTICITY 
IN YIELDS UNDER 
CATTLE PRICE PLAN 


Many packers have expressed 
concern over the proposal of OPA 
to base the cattle price stabiliza- 
tion order on so-called standard 
yields. This is because only a few 
areas will have cattle of the types, 
grades, and yields comparable to 
the standards used. In other areas, 
the yields are perceptibly lower and 
fear has been expressed that in 
all such areas, it would be impos- 
sible for packers to buy their cattle 
within the range limits, thus en- 
dangering their subsidy payments. 

When a final formula is worked 
out in the OPA order, it is under- 
stood that the conversion system, 
prescribed with the approval of 
WFA, will provide a method for 
converting the dressed yields, re- 
gardless of percentages, back to 
live weight and that this method 
will enable packers in those areas 
to buy their cattle at prices lower 
than the established yields by an 
amount necessary to equalize car- 
cass costs with the standard yields. 
In other words, the OPA formula 
will provide a means for going be- 
low the established minimum cattle 
prices in each grade without jeop- 
ardizing the subsidy. 











SUBSIDIES GET 60 DAYS 


The Senate banking committee this 
week voted 11 to 5 to continue the food 
subsidy program for 60 days pending 
a final Congressional decision. 


The committee decided on the tempo- 
rary continuance after rejecting an 
earlier compromise proposal by Sen. 
Robt. H. Taft which would have per- 
mitted expenditure of $600,000,000 for 
subsidies, but banned butter and meat 
rollback programs and fluid milk sub- 
sidies. 


b 


Rath Net $1,873,67 
Manpower Shortag 
Handicaps Opere 


ET earnings of the Rath F 
Co., Waterloo, Ia., for the guy 
year ended October 30, 1943, afters, 
viding for federal and state ina 
taxes totalling #) 
245,400, and alles: 
ances for dey 
tion and ob 
cence, were $ 
677, compared 
$2,214,508 for 
preceding year, thy 
company’s 
financial repo 
states. 

Rath ope 
during the yes 
were handie 
by a shortage 
manpower. Th 
far, 2,113 of ¥ 
company’s 
ployes have entered military se 
Notwithstanding this fact, the t 
number of animals slaughtered dur 
the fiscal year decreased only about 
per cent. The dollar sales and pre 
likewise, were a little smaller than { 
previous year. 


Employes as of October 30, 1943, 
taled 5,695, a decrease of 851 since 
corresponding date last year. In spi 
of the decrease in the number of 
ployes, however, the company was 
to handle a significant part of the 
duction of food for Army, Navy, 
lend-lease requirements, the re 
points out. Civilians were also kept s 
plied with the Company’s products. 

Cash dividends paid by Rath dur 
the year amounted to $850,000. Present 
net worth of the company is listed» 
$14,967,969. During the past year f 
company has qualified for the Mi 
Man T flag, signifying that more tha 
90 per cent of its employes are purch- 
ing war bonds on a payroll deductia 
plan, in excess of 10 per cent of the tol 
payroll. 

“The closing months of this year; 
stated John W. Rath, chairman, a 
R. A. Rath, president, in their introdw 
tion to the report, “saw the completia 
of our largest building project—moden 
enlarged quarters for the slaughtering, 
chilling, and handling of cattle, calve 
and sheep. Sheep and calf operations 
were started in the new building in Jam 
and we expect to move into the ne 
beef department of this building vey 
shortly. The completion of this building, 
which was started two years ago, 
delayed by the difficulty in 
essential materials, so we had the @ 
of only a small part of the facilitie 
during the past year.” 

Present officers of the company # 
clude John W. Rath, chairman of @ 
board; R. A. Rath, president; 

H. Rath, vice president and t e 
A. D. Donnell, secretary; R. A. Bret 
(Continued on page 47.) 


R. A. RATH 
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MPORTANT wartime messages are 
] mine attractively carried to Michi- 

gan residents by the Peet Packing 
(o, of Chesaning, through the medium 
of the firm’s 100 delivery trucks, which 
may daily visits to scores of cities, vil- 
lages and hamlets in the state. Utiliz- 
ing the space on each side of these 
tracks for colorful panel signboards 
which carry such messages as “Share 
the Meat,” “Save Your Kitchen Fats,” 
“Buy War Bonds,” “Victory Needs 
Healthy People” and numerous others, 
the company since Pearl Harbor has 
confined the signs to patriotic messages. 


Recognizing in company trucks a 
valuable medium for carrying advertis- 
ing to the people as a travelling bill- 
board, Harley D. Peet, president of the 
company, has always insisted that a 
portion of that advertising be devoted 
to public service. Since the beginning 
of the war this advertising space has 
been used exclusively for current war- 
time messages; no mention whatsoever 
has been made regarding the company’s 
products. 

The colorful signs are designed in the 
company’s own paint shop and silk- 


im screen processed in from four to twelve 


colors. When finished, they are a work 
of art. Done on 100-point waterproof 
fbreboard 26 by 67 inches, the signs 
slide into permanent panels on both 
sides of the motor vehicles. The panels 
are standard equipment on all “Farmer 
Peet” trucks. 

Both sides of the board are used and 
two complete sets of signs go out at one 
time. Thus, it becomes but a matter of 
afew minutes when the order is given 
to change the signs and all the trucks 
emerge at the same time carrying new 
advertising copy. Typical messages and 


a lineup of Peet trucks are illustrated 
on this page. 


Paint of the highest quality is used 
and after the signs are completed they 
are sprayed with clear lacquer for pro- 
tection against the elements. The signs 
remain in good condition for as long as 
90 days, although in normal times when 
used for advertising the company’s 
meat products they were usually 
changed about once a month to promote 
a variety of products. 


One of the first signs ever to appear 
on the company’s trucks advertised 
Michigan as a vacation state and every 
year since then, a generous amount of 
space has been devoted to “selling” 
Michigan as a summer and winter play- 
ground. The appeal of these truck signs 
is usually built around Farmer Peet’s 
little pig, “Porky Peet,” which in Michi- 
gan is now as well known as Walt Dis- 
ney’s famous “Three Little Pigs.” 


“4Peet Truck Panels Carrying War Messages 





TRUCKING HITS NEW PEAK 











America’s highway transportation 
system established an all-time high in- 
freight hauling during 1943 despite 
severe handicaps, according to F. F. 
Staniford, president, Mack International 
Motor Truck Corporation. As the nation 
enters its third year of war, close to 
5,000,000 trucks are on the job, com- 
pared to only 350,000 in operation in 
1918, during World War I, when the 
government took over the railroads and 
imposed freight embargoes. 


The nation’s 5,000,000 trucks, accord- 
ing to Staniford, are averaging 10,000 
miles annually for a grand total of 50 
billion miles per year. In traversing that 
distance in 1942, they hauled 60 billion 
ton-miles of freight, it is reported. 
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Holmes Says Packers 
Will Handle the Hogs 


ONFIDENCE that the nation’s rec- 

ord marketing of hogs will be han- 
dled by the meat packing industry with- 
out serious delay 
was expressed this 
week by John 
Holmes, president 
of Swift & Com- 
pany. 

“The record- 
breaking runs of 
the past few weeks 
have tested the in- 
dustry’s processing 
ability, considering 
the wartime man- 
power shortage,” 
he said, “and we 
are gratified with 
the manner in 
which the huge 
supply has been handled. Despite re- 
duced manpower, we are producing 
more meat than ever before in our 
history.” 


Swift & Company in the two weeks’ 
period ended December 11 processed 19 
per cent more hogs than in the previous 
two weeks and 12 per cent more than a 
year ago. Federally inspected hog dress- 
ing for the industry as a whole during 
the first two weeks of December was at 
an all-time record of 3,625,000 head, 
compared with 3,209,000 head the pre- 
vious two-weeks ( 13 per cent increase) 
and 3,218,000 (an increase of 12 per 
cent) for the corresponding period last 
year. For three consecutive weeks Swift 
& Company’s hog dressing has broken 
all previous records. 


JOHN HOLMES 


“I cannot give too much praise to the 
way our employes have responded to 
the task,” Mr. Holmes declared. “Many 
are working long hours in order to do 
the work at hand. They have a job to do 
and they know it is vitally linked to the 
nation’s war effort. I am glad to say 
that we are producing large quantities 
of food for the armed forces and lend- 
lease and at the same time an increas- 
ing quantity of food for civilian con- 
sumption. 


Big Job is Being Done 


“In another six weeks the bulk of the 
big winter supply will have been proc- 
essed, probably not without some delays 
in some localities, and the immediate 
strain on meat packing employes and 
facilities will have passed,” Holmes 
said. “I am certain that even though 
there are some delays it is not going to 
be too serious in the light of the tre- 
mendous task we have to do. The fact 
remains we are tackling the biggest job 
we have ever had and I am sure that 
we can do it.” 


Holmes disclosed that the industry is 
doing several things to stretch its man- 
power during the period of unusually 
heavy hog supplies. 

“No one realized the tremendous ca- 
pacity of the meat industry to process 
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livestock. These days are proving how 
true that is. For each day we are find- 
ing new ways to increase our output of 
meat; each week we are bettering pre- 
vious records.” 


Holmes said employes in other de- 
partments of the business are being 
transferred to the departments which 
handle hogs. Due to the curing and cut- 
ting operations in handling pork, the 
processing of hogs requires more man- 
hours than the processing of other types 
of livestock. Some of the tasks involved 
in handling hogs are being by-passed 
temporarily until the big supply of live- 
stock is cleared. Certain operations and 
the handling of certain cuts have been 
simplified. 





George Casey Proposes 
Rationing Moratorium 











A two-week rationing moratorium on 
pork was advocated by George A. Casey, 
chairman of the board of the National 
Independent Meat 
Packers Associa- 
tion, in testifying 
at a public hearing 
of a New York 
state legislative 
committee on nu- 
trition this week. 

Mr. Casey de- 
clared that the 
country’s stock- 
yards and meat 
plants now have 
more pork and beef 
than they can han- 
dle and that the 
vast quantities will 
spoil unless ration 
control is suspended for two weeks. He 
told the legislators that the major stock- 
yards could not be cleared daily because 
of an over-supply of hogs and that the 
government had asked farmers to hold 
back livestock from the market. 


Mr. Casey said there should be, at 
least, a moratorium on pork rationing 
until January 2. Several other packers 
are reported to have supported the pro- 
posal for a 30-day suspension at a meet- 
ing with the New York Commissioner 
of Markets this week. 


Government agencies, including WFA 
and OPA, are reported to oppose the 
suspension of rationing control for pork 
on the grounds: 1) That government 
needs must be met first, and they are 
not being met; 2) That OPA by ra- 
tioning is merely operating the machin- 
ery for apportioning the total quantity 
of meat allocated for civilian use by 
WFA, and 3) That to remove ration 
points entirely for pork products would 
cause an abnormal increase in the de- 
mand for beef, butter and cheese, mak- 
ing it more difficult for the Army to get 
beef and increasing the seriousness of 
the butter shortage. 

Administrator Chester Bowles this 
week rejected requests for a mora- 
torium on pork but indicated point 
values might be cut further. 


G. A. CASEY 
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OPA Cuts Points to M1 
Move 25° More Py 0 


1) sotto the general reduction» 


ration values of all pork 
(except variety meats and 
meats) which became effective @ 
cember 13, trade point values were 
duced from 0.7 to 1 point per 
The changes were made with the 
moving more pork — especially 
cuts —into consumption imme 
during the period of heavy prod 

Carcass and side items were eg 
point per pound while all others 
variety meats (and fat backs, ¢ 
plates, jowls and other items a 
1 point per pound or less) were rm 
1 point. 

Fresh hams—those which are nei 
frozen, cured or smoked—were gives 
trade point value 1 point lower thay 
value of the same items when f 
cured or smoked. This means that f 
hams are 2 points lower than in the} 
cember trade point table. App 
this means that the trade point 
for fresh regular or skinned hams, 
in, is 4.0; for S. P. hams, 4.4, and 
cured-smoked hams is 5.0. 
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RENDE 


Dry Sausage Reduced = 
Dry sausage, such as hard 

(regardless of its beef content), = 
semi-dry sausage, such as pork roll 
mortadella, were reduced 1 point. Fre 

cooked and smoked types of saus: 
containing no meat other than p 

were also reduced 1 point. 


OPA explained the reductions 
made as a result of increased civil 
allocations by WFA and are a tem 
rary measure taken as a result of 
ports that meat packing facilities 
taxed to capacity in handling large 
runs. Since freezers, smokehouses, ¢ 
ing cellars and other facilities 
crowded, OPA said it is imperativet 
greater quantities of pork be movedi 
consumption to free packing faciliti 
for handling the record hog marketi 
as they come. 

The cuts made, OPA said, will ¢ 
at least 25 per cent more pork to goi 
consumption than would move under 
early December point values. Whilet 
remain in effect the lower point 
will permit an overall increase of 18 4 
cent in meat consumption. It is 
mated that an additional 50,000,000 ix 
of pork will move weekly as a resultd 
the point reductions. 

“The reductions cannot be reganiel 
as anything more than _ temporaty, 
Price Administrator Chester Bowe 
said. “It seems certain that the puble tankag 
must look forward to higher pamg*moun 
values once slaughtering, now at peg ¢ase tl 
season, begins to slacken: off. Memg* hig! 
while, however, we are only too hap sibility 
to get this unexpected Christmi@ Twi 
bonus.” packer 
stick j 
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HE great need for fats and oils in 
yarious phases of the war effort, as 
well as in the manufacture of 
sential civilian products, has focussed 
tention on methods of salvaging 
sase which has heretofore been par- 
4 y or wholly lost in packinghouse 
, sperations. 

ehh. Information on practical methods of 
wovering the fat and grease which are 
n lost down the meat plant sewer 
s collected under the sponsorship of 
Chicago section of the American 
hemical Society and published in two 
icles in THE NATIONAL PROVISIONER 
ff April 24 and May 1. A description 















ow to Achieve Maximum 
Grease Recovery From Stick 


2.—He must adjust the grease con- 
tent of his tankage by adding low- 
grease material. 

The first requirement for controlling 
and minimizing the grease content of 
the stick is to see that the material is 
analyzed frequently. Then, if the grease 
does run too high, steps can be taken to 
correct the plant’s procedure. 

The first steps in handling tank water. 
are the important ones since it is too 
late to recover grease after the water 
has gone to the evaporator. Moreover, 
grease obtained early in the process 
grades higher than that recovered later. 
Packers wishing maximum grease re- 


the tank water while it is in storage. 


4.—Is the tank water settled thor- 
oughly so that it contains little sus- 
pended material when it goes to the 
evaporator? The settlings run high in 
grease and should be reprocessed. They 
cause trouble in the evaporator and in- 
crease the grease content of the stick. 
Settlings should be removed from vats 
promptly and the vats should be kept 
clean. 


Of course, far more complete grease 
removal can be achieved when centri- 
fuges are used for handling tank water. 
The flow diagrams below illustrate the 
conventional system of grease recovery 
and the centrifuge method. The centri- 
fuge method, as used in one midwestern 
packinghouse, was described in THE Na- 
TIONAL PROVISIONER of June 14, 1941. 


Briefly, centrifuges are employed as 
follows: After the tank water has been 
hand skimmed in the slush box it is 
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NEW METHOD 
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Provisioner of November 13. 


Some packers believe that maximum 
removal of fat from the tank water re- 
ulting from wet rendering would also 
prove a good source of inedible grease. 
They point out that many operators 
guess” that they are keeping the grease 
content of their stick down to 3 or 4 
per cent (on a 10 per cent moisture 
basis) but that actually the percentage 
ms much higher. 


Poor Recovery Often Olscured 


Poor recovery is often hidden, they 
daim, by the fact that the stick is not 
analyzed before being added to the 
tankage. Only a_ relatively small 
amount is put in the tankage and, in 
case the grease content of the tankage 
is high, it is difficult to pin the respon- 
sibility for this on the stick. 

Twin losses are being suffered by the 
packer when the grease content of his 
stick is too high: 

1—He is selling at a lower price, 


product which might be sold for 7%; 
8c per Ib. ree 


1.—Is the pressure in the rendering 
tank being relieved slowly enough to 
avoid “rolling” the material and emul- 
sifying the fat and water? The better 
the separation between grease and 
water in the rendering tank, the less 
grease will there be in the tank water 
to be removed by further processing. 


2.—Is the maximum amount of grease 
being skimmed off in the slush box? It 
is easier to remove grease at this stage 
than it is later. 


3.—Is the tank water being held in 
the storage tanks at 175 to 185 degs. 
F.? This temperature range will give 
the best results in separation of grease 
and water and prevent souring. The 
tank water should not be agitated while 
in the storage vat; for this reason, and 
because they are easy to keep clean, 
many packers prefer to use small vats 
which can be filled and left undisturbed 
during the settling period. One packer 
who has a very large total vat capacity 
reports exceptionally good results in 
grease recovery and attributes it to the 
long retention and slight disturbance of 


trate the heavy sludge. The stick water 
is held in a series of settling tanks at 
185 degs. F. and the grease is skimmed 
off. The gravity-settled tank water is 
then run through another centrifuge in 
which most of the remaining solids are 
sedimented. This centrifuge discharges 
both a grease emulsion and: low-grease 
tank water which goes directly to the 
evaporators. The grease emulsion is fed 
from a heated tank directly through a 
final centrifuge which separates a 
clean, dry grease from the water. 


PORK POINT LOANS 


An order is being drafted by OPA 
which will provide for the lending of 
points to wholesalers for the storage of 
pork, it was reported from Washington 
this week. It is suggested that whole- 
salers who have storage facilities file 
application on Form R-315 with the 
meat branch, food rationing division, 
OPA, Washington. 
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PLANT OPERATIONS 


Ideas fer C revatling Men 





HOGS PER MAN PER HOUR 


A Southern packer wants to know the 
average number of hogs handled per 
man per hour in hog killing depart- 
ments in other meat plants. e 

Reports from different packers show 
rather wide variations in the number 
of hogs handled per man per hour on 
the killing floor. Thus nine different 
plants (operating under normal condi- 
tions) report the following averages: 
4; 5.7; 5; 4.5; 5.6; 5; 7.5; 6.5, and 5. 

Such differences indicate not only con- 
siderable variance in labor efficiency and 
degree of mechanization in these plants, 
but also that the overall operations per- 
formed may not have been strictly com- 
parable. Some of these plants were 
depilating and others were not; a few 
apparently included early cooler opera- 
tions as belonging to the killing floor. 

Production averages would also be 
influenced by the type of hogs being 
handled—heavies, lights or mixed. The 
figures show the danger of attempting 
to draw conclusions by comparing pack- 
inghouse operating data without know- 
ing whether’ working conditions, pro- 
cedure and materials are similar. 


HOW MANY GALLONS? 


Barrels, vertical cylindrical tanks, 
vats, etc., are commonly used in meat 
plants. The chart at right will be found 
useful for quickly determining the ca- 
pacity in gallons of any container of 
cylindrical shape, such as a barrel. It 
will also tell the number of gallons in 
the container at any level. 

This is all there is to it: Find the 
average diameter in inches in the left- 
hand column and the height of the bar- 


rel or tank in inches in the right-hand 
column. Connect those two points by a 
straight line and the intersection with 
the middle column instantly gives the 
number of gallons. 


For example, the dotted line drawn 
across this chart shows that if the aver- 
age diameter of a barrel is 30 in., and 
if the height is 40 in., its capacity is 
120 gallons. 

The chart has a very wide range and 
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will take care of all diameters and 
heights from 2 to 100 in. It is better 
than a table because it includes an in- 
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plant cleanup and processing. 





A SUGGESTION FOR THE RENDERING PLANT 


One rendering plant superintendent suggests that the above hookup of the 
vapor line might be used to heat water to a moderate temperature for use in 
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finite number of combinations. Pg,! 
ample, it will quickly give a 
answers to the question: “What iu 
size is required to hold 50 gallons» 
In the event that you should wish 
build or buy a cylindrical container , 
chart is useful for determining the} 
amount of material or the most egg 
ical dimensions required for hold 
given volume of a liquid materia}, 







SAFE ELECTRICAL CONTRo) 


If the controller for any piece 
motorized equipment in the meat ph» 
is not located within sight of the mot, 
and machine it controls it is advisa, 
to consider moving it immedi 
Many a serious accident has been cans 
by failure to do so. If relocation jg yy 
possible, the installation should be 
vided with some means for locking itiy 
the open position, or a manually-ope, 
ated switch which will prevent restay, 
ing should be placed in sight of mot 

In a department where there ar 
number of motors and machines, g 
as the pork cutting floor, the cont 
may be centralized on one board. Hp 
ever, there should be a master switch 
which power can be shut off from qd 
machinery. In case of a serious acei 
or breakdown, the employe nearest { 
board may not be able to identify 
mediately the equipment involved } 
should be able to cut off all at once, 





















GLASS 


Controllers should always be enel BAC 
not only to protect workers agai 
accidental contact, but also to proter 
them from dust and splashing. Fewar LARD 





really dust-tight and the maintenay 
man should check the controls and switd 
es occasionally and, after tripping ¢ 
master switch or disconnecting the 

wires, should clean box and contaets, 










WINTER STORAGE OF AWNING 


Preparation for winter is well unde 
way in packing plants where a workable 
maintenance program is used and amo 
the items that should be handled unr 
this program are canvas awnings. Tk 
following are some suggestions offered 
by a canvas goods expert which wi 
help to insure proper handling al 
storage of awnings: 

Be sure the awning is dry when taka 
down. If moisture is present, mouldi 
being invited and fabric destruction wl 
be the result. Awnings should be store 
in a dry place; never in a damp bat 
ment. Make certain that all dust ® 
dirt is removed from the canvas befor 
storing the awning; otherwise, fabm 
deterioration may result. 

It is recommended that two ment 
move awnings, even small ones. I 
very easy for the metal supports # 
slip out of one man’s hands and brett 
an expensive window. Use the pull 
ropes to hold the awning in place mi 
frames when storing. Awnings 
be stored in an upright position—net 
flat. A system of identifying the 
tion of awnings should be used 80 
rehanging will be simplified. 



























































aAGLASSINE SYLVANIA 


CELLOPHANE 


BACON PAK 
GREASEPROOF 


Fevail RD PAK PARCHMENT 


"Se imely. . . and in step with progress — successful business requires 


modern packaging — practical for protection of contents 


—eye appeal for public acceptance. 





f nfered 


PACKAGING SERVICE 


LS Manufacturing Company 


RHINELANDER, WISCONSIN 








OPA Amending RO 16 
Reporting Rules for 
Primary Distributors 


An amendment is in preparation 
changing record keeping and reporting 
requirements for primary distributors 
under RO 16 due to revision of OPA 
Forms R-1606 and R-1609 and addition 
of new OPA Forms R-1606A and R- 
1607. According to OPA, these forms 
must be used by primary distributors 
for reporting periods beginning on or 
after December 1, 1943. For reporting 
periods beginning between October 31 
and November 30, 1943, inclusive, either 
old or new forms may be used. If old 
forms are used, reports must be filed 
when due in accordance with the pres- 
ent regulations. 


If new forms are used, reports for 
periods ending in November, 1943, may 
be filed on or before January 31, 1944, 
and reports for periods ending in De- 
cember, 1943, may be filed on or before 
February 15, 1944. 


OPA Form R-1609 is to be filed by a 
primary distributor who does not im- 
port or acquire with points RO 16 
foods, whose transfers of such foods 
from the place of production consist en- 
tirely of one or more of the following: 
1) sales or transfers of meat slaugh- 
tered under a WFA farm slaughterer’s 
permit (including meat from his live- 
stock which he has custom slaugh- 
tered); 2) sales or transfers of lard 
rendered from swine slaughtered for 
home consumption (or for consumption 
on his premises) or slaughtered under 
a WFA farm slaughterer’s permit. 





G tandards 


Crackling Press Unit 





























MADE IN THE WEST FOR 
WESTERN PACKERS 
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SLUPLTY 
STEEL CORPORATION 


Each piece of equipment 
comprising the Standard 
rendering system has been 
expertly designed and 
constructed to give top 
performance. 

The continuous crack- 
lings press unit combines 
a magnetic separator, a 
tempering apparatus and | 
a powerful all-steel screw | 
type cracklings press with 
electric motor gear drive. 
The heated cracklings are 
fed into the press, where 
tallow is pressed out | 
under pressure until the 
cracklings contain but 
6% to 8%. 

Our engineers will be 
glad to discuss any equip- 
ment problems you may 
have. In the meantime, 
write for Bulletin 600. 





aoe 


| 
| 
| 
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All other primary distributors 
report on OPA Form R-1606 (revised) 
or OPA Form R-1607. A primary dis. 
tributor may report on OPA Form R. 
1607 if he is not required to report » 
OPA R-1609, if he does not import 
RO 16 foods, if he does not transfer 
during the period covered by the report 
more than $2,000 worth of RO 16 foods, 
and if his acquisitions of such foods fo 
his primary distributor operations dyy. 
ing that period do not constitute more 
than 10 per cent by weight of his tot) 
transfers of such foods. 

Present reporting periods are », 
tained for primary distributors who rp. 
port on OPA Forms R-1606 (revised) 
and R-1607; calendar month reporting 
period is required for those who report 
on R-1609 (revised). Primary distri. 
utors reporting on Form R-1606 (rm, 
vised) or R-1607 are required to keep 
records, by weight and point value 
of their production, processing, acquigi- 
tions and transfers of RO 16 foods ang 
in addition, must keep records of the 
point value of their opening and closing 
inventories. 


RE-REGISTRATION OF 
INDUSTRIAL CONSUMERS 


The Office of Price Administration 
this week released further information 
regarding the recently announced re 
registration of all industrial users of 
rationed foods. The re-registration will 
include all persons who use rationed 
foods in the manufacture of any prod- 
ucts, and who are now registered with 
OPA as industrial users. The proce 
dures announced this week will be in- 
corporated in a general ration order to 
be issued soon, OPA said. 

Industrial users will register at local 
War Price and Rationing Boards be 
tween December 15 and January 5, 
using a single new form (OPA R-1200) 
for all rationed foods. The re-registra- 
tion will do away with the present sys- 
tem of applying for sugar, (RO 3), 
processed foods (RO 13), and meats 
and fats (RO 16) on three different 
application forms. Beginning January 
1, all food allotments for industrial use 
will be for the same quarterly periods. 

Schedule I of the new application 
lists 17 classes of foods. These include 
all types of products for which an in 
dustrial user is entitled to receive an 
allotment. Under the new procedure he 
is required to indicate on this schedule 
the classes of food he produced in 198 
(or during the base period). After Janu- 
ary 1, 1944, he may not use rationed 
foods to manufacture any product not 
included in the classes of items he has 
checked. Previously this restriction 
the use of food allotments was limited 
to sugar. 

Food allotments for each quarterly 
period in 1944 will be figured on Sched- 
ule II of the new form. This schedule 
is divided into seven parts: Meats; 
dairy commodities; fats and oils; prot 
essed fruits; processed vegetables; mit 
cellaneous, and sugar. 
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PORK PRODUCTION 
AT CAPACITY LEVEL 











Pork products comprised approxi- 
mately 60 per cent of total estimated 
meat production of 424,000,000 lbs. dur- 
ing the week ended December 11, the 
War Meat Board stated this week. Total 
meat production in federally inspected 
plants about equalled that of the pre- 
vious week. 

Output of pork amounted to 252,- 
000,000 Ibs., an increase of 2,000,000 Ibs. 
or 1 per cent over the previous week. 
The increased pork production was de- 
rived from the slaughter of 1,814,000 
hogs which the board considers to rep- 
resent approximately the weekly hog 
slaughter capacity at present. 

Strengthening this belief was the fact 
that hog receipts at many terminal mar- 
kets during the past two weeks were in 
excess of slaughter facilities, and the 
lack of reports of any important 
changes in pork production in any sec- 
tion of the country during this period. 
Consequently, the board re-emphasized 
the necessity for producers to contact 
their selling agencies before shipping 
hogs to make certain there is an outlet 
for them. During recent weeks, large 
numbers of hogs have gone unsold at 
many markets for several days, result- 
ing in a considerable loss of pork 
through shrinkage and substantial ex- 
pense to producers in holding the hogs 


until sold, the board’s report explained. 


Production of beef in federally in- 
spected plants last week totaled 135,- 
000,000 Ibs., also an increase of 1 per 
cent from the preceding week’s output 
of 134,000,000 lbs. Output of veal stood 
at 15,000,000 Ibs., a decrease of 2,000,000 
lbs. or 12 per cent. Lamb and mutton 
production was estimated at 22,000,000 
Ibs., off 1,000,000 Ibs. or 4 per cent. 

The number of animals slaughtered in 
federally inspected plants was esti- 
mated at 280,000 cattle, 127,000 calves, 
1,814,000 hogs and 547,000 sheep and 
lambs, compared with 281,000 cattle, 
140,000 calves, 1,811,000 hogs and 
563,000 sheep a week earlier. 


PACKER FIGHTS ICC ORDER 


Kingan & Co. has filed suit in federal 
district court at Indianapolis to set 
aside an Interstate Commerce Commis- 
sion order disallowing service charges 
the packing company had been receiving 
from the railroads for switching loaded 
and empty cars between its loading 
docks and interchange tracks in the In- 
dianapolis yards. The Kingan com- 
plaint states that for years the com- 
pany has operated its own locomotives 


over its own:tracks and received an . 


allowance on its final shipping charges 
of $1.80 a loaded car. The ECC ordered 
the payments discontinued on the 
ground that the practice constituted a 
partial refund of freight charges. 


FINANCIAL NOTES 


Net sales of Miller & Hart, Inc, qj 
cago, during the fiscal year ended Qet, 
ber 30 increased to $23,231,507 from 
$21,631,806 in the preceding 12 months, 
but net income declined to $2789 
from $381,714, it was reported this 
week. Reserve for federal taxes amo 
to $730,000 net, compared with $721, 
The profit was equal to 78¢ a comme 
share, against $1.20 in the 1942 per; 
without allowance for back dividends @ 
the prior preferred and convertible pref. 
erence stocks. 

Trustees and representatives of eregj. 
tor groups of Adolf Gobel, Inc., Ney 
York, are drafting a new reorganizatig 
plan which will receive consideratiq 
at hearings on December 30. 


DENVER STOCK SHOW 


The nerve center of the livestok 
world will be located at Denver, Col, 
for the period between January 13 an 
26. In that time, several events ¢ 
the livestock world will attract repr. 
sentative leaders from the meat-anj. 
fibre producing world, as well as many 
of the finest animals produced in th 
U.S. 


Among events scheduled are the ap 
nual meeting of the American Nation) 
Livestock Association, January 13 tof, 
and the thirty-eight annual Natiom! 
Western Stock Show, January 15 to® 





7 





To Conserve Shipping Containers 


The Containers Branch of the War Production 
Board has ruled in favor of re-use of Wire 
Stitched Shipping Containers, to conserve cor- 
rugated and solid fibre board. 


Regular slotted containers that are both bot- 


tom and top stitched, when emptied, may now 
be knocked down by removing the wire stitches, 


Fae ac w a ida 
WIRE STITCH REMOVER 
Price $1.60 Postpaid 


return trip for re-use. Send orders to New York Office. 


. Box with Stitches Removed and 


Flattened for Return Trip 


Box Stitched 
Top and Bottom 


flattening the boxes as illustrated here, and re- 
turning them in bundles to the original packer. 

This wire stitch remover is a handy, practical 
tool for quickly removing the wire stitches 
without breaking or tearing the board. It will 
materially reduce the time and cost of preparing wire stitched containers for their 





BLISS TOP and BOTTOM STI 
For assembling cases, the blade 
is lowered, table is swung to one 
and post placed in position fort 


DEXTER FOLDER COMPANY 


330 West 42nd Street, New York 18, N. Y. 


CHICAGO, ILL. a PHILADELPHIA, PA. ° CINCINNATI, OHIO 


stitching. For top stitching, they 
is removed and blade anvil and 
swung into position. Change is@ 
in less than one minute. ; 
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LOS.SEASONINGS sive yow 


SAUSAGE 
of all kinds 
MEAT LOAVES 
a and seasoned Ra 
we _ MEAT iy ¢ 


4; %“ 

«ne 
rys Lhd 
aa 


In these days when consumers are more flavor 
conscious it is important to give your products a 
fixed-flavor — a flavor that brings them back — a 





flavor that prevents brand switching. You can 
make your product a flavor stand-out by using 
Stange’s C. O. S. Seasonings — standardized as to 
flavor and flavoring strength. Climate, season and 
age do not affect the full-bodied seasoning power 
and strength of C. O. S. Seasonings. 


Let the Stange technical staff help you develop a 
fixed-flavor spice formula — tailor-made for your 
product. 


WM. J, STANGE COMPANY 


2536 W. MONROE STREET CHICAGO, ILLINOIS 


Western Branches: 1260 Sansome Street, San Francisco - 923 E. Third Street, Los Angeles 
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TRADE MARK 


THE QUALITY TRADE MARK 


8-8 


ForGrinder PlatesandKnives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 








LIMITATION OF SAUSAGE 
OUTPUT STILL COOKING 











Washington reports indicate that the 
Office of Price Administration is still 
giving serious consideration to propos- 
als to limit sausage production by 
packers to their 1941 volume. 

A special committee of the National 
Independent Meat Packers Association 
met with OPA this week to discuss the 
plan. OPA representatives stated that 
the purpose of the restriction would be 





to aid in controlling tying sales forbid- 
den by OPA orders and to help non- | 


slaughtering processors in obtaining 


supplies. 


NIMPA committee members | 


pointed out that the organization had | 


urged relief for non-slaughtering proc- 
essors and that its members had not 
closed the avenues of supply for non- 
slaughterers. 


NIMPA representatives stated that 


independent slaughterers had been un- | 
able to buy their customary supply of | 
pork cuts and had been compelled to | 


slaughter more in an effort to hold 
their proportionate share of the busi- 
ness. OPA officials suggested that the 
problem required further study and that 
they would probably seek cooperation 
in developing more statistical data. 
They also indicated that the limitation 
on output might be applied only to 
firms whose production equalled a cer- 
tain figure. 

Other sources indicated this week 
that a number of meat industry com- 
panies are preparing to file protests, 
under provisions of OPA Procedural 
Regulation 1, against some of the provi- 
sions of Amendment 10 to MPR 389. 
Such protests must be filed within 60 
days after the issuance of a regulation. 





SOFT AND OILY HOGS 











Amendment 7 to FDO 75 which be- 
came effective December 15, clarifies the 
application of hog support prices to soft 
and oily hogs. Under this amendment, 
purchasers may pay for soft or oily 
hogs a price less than the normal sup- 
port price, in accordance with the nor- 
mal discount on such hogs at the mar- 
ket where the hogs are purchased. 

Purchasers may discount oily hogs 
as much as $1.50 under the normal floor 
price. In the case of soft hogs, pur- 
chasers may pay not less than the 
normal differential for such hogs at 
the market. This differential usually 
amounts to about 75c. 

In order to protect sellers against 
unauthorized use of these discounts, the 
amendment provides that no hogs shall 
be classified soft or oily if the seller 
secures from a qualified disinterested 
party, such as his county agent, a cer- 
tificate that the hogs will produce firm 
pork. Where seller and buyer cannot 
agree on classification, however, pur- 
chases may be made subject to carcass 
condition. 

These provisions apply only to hogs 
covered by floor price. 


The 














When you want 
accurate and depend- 
able automatic temperature 
or humidity control forIndustrie 
al Processes, Heating or Air Ce 
itioning Systems, call in a Pe 


engineer, With over 50 years 


fa 
perience anda very com sietelinedl 
self-operating and air operated f 

controls we are well equipped to | 

fill your requirements. 4 
Write for Circular $501 

2725 Greenview Ave., Chicago E 

Offices in 47 Cities—See =| 

your phone directory. 


THE 


POWERS REGULATOR 
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“The Man Who Knows” 


“The Man You Know’’ 


H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago, Illinois 


Canadian Sales Office: 159 Bay St., Toronto Canadian Piant: Windsor, Ontario 
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Recent War Agency Orders 
Affecting the Meat Industry 








FATS—OILS.—Firms whose use of 
fats and oils for making edible products 
was restricted during the last quarter 
of 1942 by WPB may apply for an ad- 
justment in their point allowance for 
the last quarter of 1943, OPA an- 
nounced this week. WPB General Pref- 
erence Order M 71 controlled the indus- 
trial use of fats and oils before the 
rationing of these foods went into 
effect. It provided that persons manu- 
facturing edible products of which fats 
and oils were the principal ingredients, 
had to limit their use of these products 
during the last quarter of 1942 to from 
88 to 90 per cent of the average of their 
use during the fourth quarters of 1940 
and 1941. As a result, some manufac- 
turers received proportionately less fats 
and oils during this period than persons 
not covered by the WPB order. Since 
October, November and December, 1942, 
now form the base period for deter- 
mining allotments of fats and oils under 
rationing, an adjustment is being 
allowed by OPA. Application for ad- 
justment is made on OPA form R-315. 
It is filed at the board where the ap- 
plicant is registered. 


ESSENTIALITY.— The War Man- 
power Commission this week announced 
the amendment of instructions for the 


determination of the essentiality of an 
establishment by providing that the 
end-use of a product be considered as 
an additional test. The essentiality of 
an establishment, it was explained, de- 
pends not only upon its being engaged 
in an activity included in the List of 
Essential Activities, but also upon the 
extent to which the product or service 
is used to meet war needs or minimum 
civilian requirements under wartime 
conditions. The WMC ruling in earlier 
instructions, which are still in effect, 
provided that whenever the essential 
and unclassified activities are not sepa- 
rate, as in the case when the same 
workers are engaged in both depart- 
ments, the establishment will be classi- 
fied as essential only if 75 percent of 
it activities are devoted to production 
of items on the essential list. 


RATION STAMPS. — Because the 
food stamps in Book Four are only one- 
half the size of similar stamps from 
earlier ration books, the OPA this week 
provided that envelopes in which stamps 
are placed for deposit in ration bank 
accounts may contain twice as many of 
the smaller stamps as of the larger. 
Ration stamps heretofore have been de- 
posited in envelopes containing up to 
500, exactly 2000, or exactly 5000 


stamps. At the same time OPA ® 
nounced that stamps of different 
may not be enclosed in the same% 
velope, since any mixture of diffem 
size stamps would make it impogai 
for OPA District Offices to co 
quick verification of the contents by 
weighing. 

PIGSKINS.—After the first of the 
year, specific ceiling prices will be& 
sued for hogskins and pigskins and 
may be followed somewhat later by dj. 
lars and cents ceilings for horse 
OPA said this week in announcing hy 
maximum prices collectors and dealgn 
may charge for deerskins will be iggy 
soon. At present, maximum Prices for 
these skins and hides are establish 
under Amendment 24 to Supplementary 
Regulation 14 of the General Maxingy 
Price Regulation, where they are at & 
highest prices at which individuals @& 
livered skins or hides of the same kin 
in March, 1942. Amendment 24 om 
tinues to control them, OPA 
sized, until other amendments ora 
arate regulation are issued. Cu ’ 
therefore, prices in excess of the ® 
dividual’s March, 1942, prices are ® 
violation. It is probable that the ge 
cific dollars and cents ceilings for deg. 
skins, hogskins and pigskins, and pe 
sibly horse hides will be issued first by 
amendments to SR 14, to be i 
rated later in a separate regulate 
deerskins, hogskins, pigskins, hom 
hides and a few other skins that th 
Office of Price Administration said % 
expects to issue. 








“‘BOSS” 


machined to assure perfect fit. 





BONE AND 
CARCASS SHREDDER 


The capacity of this machine is practically 
unlimited, because it will shred the material 
as fast as it is fed into the hopper. 

It is built rugged and strong to withstand 
hardest usage. It is a great improvement over 
any older type machine. All parts are carefully 


Shredding materials to be rendered lessens 
cooking time and avoids scorching the product. 


“‘BOSS‘’ — Best Of Satisfactory Service 


° - 7 , 

The Cincinnati Butchers’ Supply Co. 
General Office: Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio. 
Mail Address: P.O. Box D, Elmwood Place Station, Cincinnati, 16, Ohio 

824 Exchange Ave., U.S. Yards, Chicago, 9, Ill. 


bearing wheels. 


2000 Ibs. capacity. 3 phase 60 
cycle 110-550 volt AC. Hoisting 
speed 40 ft. per minute. Lift 40 
ft. Headroom 1644”. Plain hand- 
push I-beam trolley with ball- 
Pendent-rope 
control or push-button control. 


Saue TIME and LABOR 


CRIPPLED 
ANIMAL 
HOIST 


This husky hoist, on an I-beam 
track, can be used for a wilt 
variety of services in additim 
to handling crippled anim 
It picks up loads and silt 
them easily from place to plat 
at great savings in time a 
labor. Fully guaranteed. 














ROBBINS a MYERS, Inc. 

Hoist & Crane Division, Springfield, Ohie 

Please send Meat Packers’ Hoists Bulletin l 
AB900, showing crippled-animal and other has 


| 
ee 
A LD | 
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merican business man and his 
2 right to continue to live unopp 
hip freely as we please, to be 
able to devote ourselves to life, liberty; 
| suit of happiness ... these are the thing. 
fightin: for! To hold for future gene 
1 ca with all the opportunities and conf 
ergy of a youthful nation! 


This Christmas Give War Bonds! — 


¥ 


NEY SWEET SUGAR CURE » QUALITY BINDERS 
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DRY AND LIQUID SEASONINGS »’HO 
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Name Officers of 
Safety Council Meat 
Packing Section 











Clyde R. Powell, safety director of 
Endicott Johnson Corp., Endicott, N. 
Y., has been named chairman of the 
executive committee, meat packing, tan- 
ning and leather industries section, Na- 
tional Safety Council. New officers of 
the section were elected at the recent 
thirty-second annual National Safety 
Congress in Chicago, but because sev- 
eral changes were required following 
the elections, the final list of officers 
has just been released. 


B. L. Lange, Foulke Fur Co., St. 
Louis, Mo., is vice chairman of the sec- 
tion in charge of membership, and C. E. 
Berry, industrial relations department, 
Swift & Company, Chicago, is secre- 
tary. Other committee chairmen include 
the following: Engineering, Tom Mil- 
ler, Crocker Packing Co., Joplin, Mo.; 
poster, A. F. Soutar, R. H. Buhrke Co., 
Chicago; program, E. Mahan, Hunter 
Packing Co., East St. Louis, Ill.; pub- 
licity, C. W. Prindle, Elkland Leather 
Co., Inc., Elkland, Pa.; statistics, E. A. 
Tucker, Transparent Package Co., Chi- 
cago. 

The following were named members- 
at-large: 

M. O. Anderson, King’s Packing Co., 
Nampa, Ida., Martin Cernetisch, John 


Morrell & Co., Ottumwa, Ia., L. O. Chee- 
ver, Editor, Morrell Magazine, John 
Morrell & Co., Ottumwa, H. L. Clover, 
International Shoe Co., St. Louis, Mo., 
E. E. Drews, Libby, McNeill & Libby, 
Chicago, Ray Gillette, Rath Packing 
Co., Waterloo, Ia., C. T. Healy, John 
Wenzel Co., Inc., Wheeling, W. Va., H. 
V. E. Hunter, Hunter Packing Co., East 
St. Louis, Ill., I. W. Klinefelter, Key- 
stone Tanning & Glue Co., Williams- 
port, Pa., and Eber S. Lusk, Rath Pack- 
ing Co. 

Also, L. D. Matthews, Employers Mu- 
tual Insurance Co., Chicago, C. M. 
Mense, Lehigh Safety Shoe Co., Allen- 
town, Pa., George E. Moore, Keystone 
Tanning & Glue Co., Ridgway, Pa., Wil- 
son Palmer, United Shoe Machinery 
Corp., Beverly, Mass., Evans R. Pink, 
Oscar Mayer & Co., Madison, Wis., 
Philip G. Rhoads, J. E. Rhoads & Sons, 
Wilmington, Del., H. G. Schaffner, 
Schaffner Bros. Co., Erie, Pa., Fayette 
Sherman, Geo. A. Hormel & Co., Austin, 
Minn., Folmer A. Simonsen, Chicago 
Rawhide Mfg. Co., and C. R. Sims, 
American Oak Leather Co., Cincinnati. 


Immediate action on the part of the 
WFEA to have the government take over 
and operate all meat packing plants 
that are not slaughtering at full capac- 
ity was recently urged in a resolution 
passed by the executive committee of 
the Oregon state grange. 


Swift Sales Personnel 
Attend Radio "Mee 


The value of company goodwi 
building a sound postwar sales and 
chandising program was emphasiz 
John Holmes, president of Swift & @ 
pany, in addressing members of 
Swift sales organization during a gm 
cial radio meeting on December 1] 
127 Blue Network stations. More 
3,000 salesmen and other company 
ployes all over the country gathe 
local studios to hear messages 
Mr. Holmes and other executives, 

“Sooner than we expect,” the Sy 
president declared, “we may have! 
meet the full impact of inten 
peacetime problems. How successfy 
are in meeting these problems wil], 
pend very largely upon our ability 
survive the war with our compas 
goodwill unimpaired.” 

O. E. Jones, vice president in cham: 
of sales, stressed the importane 
dealer goodwill and the responsibj 
of individual salesmen in maintainip 
Pointing out that the dealer is fag 
with many serious problems, Mr. Jong 
said that “the salesman needed today 
the one who has the vision to under. 
stand his customer’s problems and 
help him find solutions for them.” 

Details of the Swift advertising ani 
merchandising plans for the coming 
year were discussed during the cours 
of the radio presentation. 
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MAPLEINE IS A L/QUID 
SEASONING FOR SAUSAGE. .. 
ACCENTS NATU RAL, 





LIFE $A x ’ Wa 
ls a 


MAPLEINE HELPS YOU 
PRODUCE MEAT LOAVES WITH 


FINE FLAVOR ~ EVEN WHEN SPICES 


AND FLAVORS ARE SCARCE ! 


Right 


— SIZE 
— QUALITY 
— PRICE 


SAUSAGE 











SPICE shortages affecting your business? You 
can spread spices and other seasonings with 
Mapleine. Accents natural meat flavors, brings 
a out full flavor of spiced meat. Of course, you're 
interested. Send today for 14 free, protit-mak- 
ing formulas. Plus free try-out bottle Mapleine. 
Crescent Mfg. Co.,664 Dearborn, Seattle, Wash. 


/ mY 


MADLEINE 


laltation Maple Flavor _ 


hings Out Hatural 7 Vavor of Wich 











CASINGS 





EARLY & MOOR »<| 


BOSTON, MASS. 


“The Skins You Love to Stuff” 
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Gebhardt’s refrigerate Hormel branch house cooler 


mmediate delivery. we 


ON GEBHARDT REFRIGERATION, AIR CONDITIONING 


GEBHARDT Cold Air Circulators can and will: reduce 
shrinkage, maintain a bright and better color, stop 
slime and mold, reduce chilling time, eliminate 
messy brine, increase cooler capacity, lower oper- 
ating expense, reduce maintenance cost, eliminate 


wet, drippy ceilings and walls, and positively re- 
move bacteria and odors. 


NOW is the time to replace ineffective, unsafe, worn- 
out pipe coils, brine tanks, brine spray systems or 
unit coolers. We can supply GEBHARDTS imme- 
diately, complete with full automatic controls, pip- PARTIAL LIST OF USERS 
ing and fittings. Today’s emergency demands the SRO EANADA PACKERS 
greatest efficiency in all industries . . . let us show you UneURNS & CO. LTD. 


how to effectively combat cooler waste. Write today! neat sa bea SAMAGNY PREIS: 
co. co. 


ADVANCED ENGINEERING CORPORATION 


2646 WEST FOND DU LAC AVENUE + MILWAUKEE 6, WISCONSIN 
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ON VICTORY’S PRODUCTION LINE 


America’s war production includes ships, 
planes, tanks, guns, food and Jamison 
Doors. 
Fighting men must eat.—Protection 
of their perishable foods starts 
in training camps and fol- 
lows them into battle. 


REMEMBER THIS— ” WX2==, 
only Anderson can 
make Expellers 


ONLY ... The V. D. Anderson Company 
make Expéllers. These machines, originated 
by us, were christened “Expellers”—a 
registered trade name. 























ONLY Anderson has the years of experience 
in developing Expellers to their present 


high degree of efficiency. A Ye) 
ONLY Anderson Expellers can give you AMI. NV 


the labor saving advantages of the Expeller. OO Ce 


Jamison, Stevenson and Victor Doors 


ONLY Anderson Expellers lead in pressing HAGERSTOWN MARYLAND 
soybeans—more soybeans are pressed by 
Expellers than by any other single machine 


or method. 
ONLY Anderson have Expeller Engineers THOMAS CASTERS 
to give you authoritative information on 


pressing equipment and methods. 


If you are interested in Expellers, for present The THOMAS 
or postwar expansion, let us give you the SUPER CASTE | 


benefit of our years of experience. 

e@ Formed Steel Construction 
THE V. D. ANDERSON CO. @ Two Rows of Ball Bes 
1937 West 96th Street + Cleveland, Ohio @ Bolt and Sleeve Axle ~ 
e@ Hyatt Roller Bearing 7 
e@ Hardened Roller Races — 
@ Machined Wheel Face 3 


One of the many casters « Grease Gun Fittings 
made by Thomas 








Super in construction and performance 

under severe service. The Super fork 

is formed from one piece of 14” steel 

plate, offset for added strength. Ball 

race cups and King bolt welded in place, ; 

and all moving parts are hardened to at €: 
move freely and resist wear. All parts 

oversize with extra heavy metal wheels. 





Crow] 
Thomas One-Man John 


past 1 


Ba rrel section 


Divisi 


Trucks ~ 


Twin Motor Super-Duo Handles any barrel up to Eastw 
" pounds, regardless of 

Crackling Expeller bite © size. Eacy to load and Mr, 
nlead pieh ~ ome trucker 

Soulsibine be of the 


IF IT ISN’T AN ANDERSON bing 
..- IT ISN’T AN EXPELLER oe THOMAS TRUCK and CASTER CO 


4338 MISSISSIPPI ° KEOKUK, IOWA ~ 
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Personalities and Events 








if the Week 


James Herbert Devine, 63, promi- 
nent lawyer and industrialist of Ogden, 
Utah, died recently. Devine was general 
attorney and secretary of the American 
Packing & Provision Co. from 1920 to 
1939, and had been president of the 
company from 1937 to the time of his 
death. One of the organizers of the 
Ogden livestock show and prominent in 
the livestock industry, he also had been 
president of Ogden Union Stockyards 
from 1930 to 1935. 

Officials of John Morrell & Co. have 
announced the appointment of John 
Birney as assistant to R. E. Secor, chief 
hog buyer. He succeeds the late Roy 
DeVol in that position. Birney began 
work in the stockyards at Morrell’s in 
July, 1932. Two years later he was pro- 
moted to the position of an assistant hog 
buyer, which he held until his present 
promotion. 

Urban N. Patman, who formerly op- 





Crowley and Eastwood 
to New Wilson Posts 


Executive changes involving John L. 
Crowley and Howard W. Eastwood have 
been announced by Wilson & Co. Mr. 











J.L. CROWLEY H.W.EASTWOOD 


Crowley, who has been associated with 
John Madigan in Washington for the 
past 11 months as head of the industry 
section, Meat Branch, Food Rationing 
Division of OPA, has been appointed 
general manager of the company’s Al- 
bert ome Minn., plant, succeeding Mr. 


Mr. Eastwood, who has been manager 
of the Albert Lea plant since 1934, is 
being transferred to Los Angeles, where 
he will take over management of the 
Angeles plant. In this capacity, Mr. 

ood will replace the late R. D. 
te, who passed away recently. 


erated a restaurant supply business in 
Los Angeles, has moved into the build- 
ing which once housed the Edwin Frank 
Co., pioneer sausage manufacturers, 
and has added sausage to his line, it is 
reported. 


George Kiefer, employe at Kingan & 
Co., Indianapolis, Ind., was recently 
awarded the American Meat Institute’s 
gold service button for completing 50 
years of service in the meat packing in- 
dustry. He has been continuously em- 
ployed in the company’s casing depart- 
ment since 1893. 

Fifteen drivers for the Rath Packing 
Co., Waterloo, Ia., recently received 
safety awards for having driven a year 
or more without a chargeable accident. 
Chris Marsay was chairman of the 
event and Howard Rath, A. D. Donnell, 
John Clements and A. B. Willett pre- 
sented the awards. 


Employment of females over 16 years 
of age, formerly subject to a 54-hour 
week and a 10-hour day, was affected 
by a recent order issued by Gov. M. Q. 
Sharpe of South Dakota. The order per- 
mits a 66-hour week and, in case of 
emergency, up to 72 hours for women 
engaged in preparing, processing, pack- 
ing and otherwise handling vegetable 
and animal food products. The order 
was urged by Sioux Falls and Huron 
meat packing concerns which have been 
forced to reject livestock brought to 
them because of the manpower shortage. 


Wilson & Co., Inc., has appointed 
Davis & Beaven, Los Angeles, to handle 
the company’s Pacific coast advertising, 
it is reported. 

Plankinton Packing Co., Milwaukee, 
Wis., has been awarded a flag signify- 
ing that the organization has a “90-10” 
record for the purchase of war bonds on 
the payroll savings plan. The flag was 
accepted by E. G. Six, general manager. 
Actually, according to company records, 
99.8 per cent of the Plankinton em- 
ployes are placing 12.2 per cent of the 
payroll into war bonds. 

Fred V. Dempsey, 73, head of the Chi- 
cago meat company bearing his name, 
died recently after an illness of two 
weeks. The native Chicagoan is sur- 
vived by his wife, Shelby, and two sons, 
Fred V. Dempsey, jr., associated with 
the meat business, and Milton J. Demp- 
sey of the advertising staff of the 
Chicago Daily Tribune. 

The Youngstown Retail Grocers and 
Meat Dealers’ Association, Youngstown, 
Ohio, has named a committee to protest 
to district OPA leaders regarding in- 
justices in meat rationing caused by 
shrinkage. 

Clyde Ferinash, 40, federal meat 
grader for Swift & Company, South St. 
Paul, Minn., died recently of pneumonia. 
He had gone to work for the company 
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Know Your 
Fellow Packers... 


¢ 


C. S. HERRUD, 
VICE PRES- 
IDENT HERRUD 
& COMPANY, 
GRAND RAPIDS, 
MICHIGAN 


¢ 


BEFORE ORGANIZING Her- 
rud & Company in 1927 with his 
father, Andrew Herrud, who is 
now retired, C. S. Herrud was a 
buyer and merchandise man with 
several leading Midwest depart- 
ment stores in ready-to-wear. As 
he puts it, he “learned the sau- 
sage business from father, the 
easy way, from the bottom up.” 

Mr. Herrud’s present duties in- 
clude general management of the 
firm and his chief industry inter- 
est is the production of quality 
sausage. The best index to the 
quality of his management, per- 
haps, is the continued substantial 
growth of the company from year 
to year. His associates at the 
plant include P. A. Warn, sales 
manager, Stephan Haering, jr., 
superintendent, and C. J. Linde- 
man, secretary-treasurer. 

He finds time for active mem- 
bership in several trade associa- 
tions and local associations and is 
also affiliated with an athletic club 
and country club. He and Mrs. 
Herrud are the parents of a 9- 
year-old daughter. The Grand 
Rapids sausage executive plays a 
better-than-average game of golf, 
his only hobby. 











three days prior to his death. At one 
time he was associated with the Drum- 
mond Packing Co., Eau Clair, Wis., as 
sales manager. Prior to that he was a 
salesman for Armour and Company. 

Steff Haering, for 24 years produc- 
tion manager for Frank Schaaf Co., 
Milwaukee, is now plant superintendent 
of Herrud & Co., Grand Rapids, Mich. 
Haering enjoys a broad acquaintance in 
the trade. 

Albert Edward Brown, 42, Ontario 
sales manager for Canada Packers Lim- 
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, died recently after a lingering ill- 
uess. He was associated with the com- 
pany for 16 years. 

The Canadian war finance committee 
has awarded a Victory pennant with 
three stars to the employes of the Can- 
ada Packers Limited, St. John, N. B. 
branch plant. The award was given to 
the employes for investing 15 per cent 
of their earnings in war savings stamps 
and bonds. 

E. R. Emerson, chief lamb and sheep 
buyer of Swift & Company’s plant at 
South Omaha, who will retire January 
1, was recently honored at a dinner 
party. Emerson has been associated 
with the company for more than 48 
years. L. C. Knollin will be his succes- 
sor. 

The J. Shapiro & Son plant, Augusta, 
Ga., was recently damaged by fire. The 
flames ignited the hide house, destroy- 
ing 157,000 Ibs. of hides, 152 drums of 
grease, pickling vats and other equip- 
ment. The loss was estimated at $45,000. 

A new meat plant known as the Mil- 
len Packing Co., Millen, Ga., is expected 
to be opened by January 1, 1944, it is 
stated. Operators of the new unit are 
S. S. McCord and John H. Brown. 


The city-owned abattoir of Alexan- 
dria, La., has functioned at a loss total- 
ing $9,336.21 in approximately two 
years of operations, according to the 
report of a five-man committee. 

Robert L. Bolds, Savannah, Ga., was 
guest speaker at a recent meeting of 
the Augusta Lions club. He spoke on 
the meat industry, describing how it 
operates under wartime conditions. 

The Paul Witte Frosted Foods Co., 
Cincinnati, Ohio, was prohibited from 
dealing in meats, fats and oils for a 30- 
day period beginning January 1, for 
violating ration banking regulations. 

Each employe of Geo. A. Hormel & 
Co., Austin, Minn., who is now in the 
armed service will receive a gift of $5 
and a personal letter from Jay C. Hor- 
mel, president, as a Christmas gift. In 
addition, employes who were on the 
payroll during part of 1943 will share 
in the joint earnings payment made by 
the company. 

F. C. Hughbank, Pittsburgh manager 
of Kingan & Co., reported that a young 
man who was hired to drive one of the 





Doctor Joss, Retiring 
Inspection Chief, Has 
Long Record in Service 











Dr. Edward C. Joss, on his retirement 
as chief of the meat inspection division 
in the Food Distribution Administration 
on January 1, will 
have completed 
nearly 42 years of 
service with the 
U.S. Department 
of Agriculture. Dr. 
George E. Totten is 
taking his place as 
acting chief of this 
division. 

During his years 
in the department, 
Dr. Joss has seen 
federal meat in- 
spection develop to 
its present scope 
and perfection. He 
entered the service 
in Seattle in 1902, as an inspector of 
livestock and meats. A short time later 
—1906—the general government meat 
inspection program began. Since then, 
Dr. Joss has been active in promoting 
and maintaining a system of federal 
meat inspection which is now providing, 
through inspection, a wholesome meat 
supply for armed forces and civilians. 


E. C. JOSS 


As of June 30, 1943, federal inspee. 
tion of meat was being carried on in 
cities and towns in the United 
During the fiscal year ended June 
1943, approximately 18,322,000 ,000 thy 
of carcass meat were inspected and 
the same time 14,293,000,000 Ibs, 
meat and meat products were re-exam. 
ned during the various stages of pry. 
essing. 


Much of the time during the 21 yegy 
Dr. Joss was in the Northwest he seryy 
as director of local livestock and mey 
inspection at Portland, Ore., and » 
traveling inspector for the Rocky Mom, 
tain and Pacific states. In this capag 
he pioneered in the field of livestog 
and meat inspection. 


In 1923 he was sent to New York City 
to take charge of federal inspectig, 
there. In 1925 he was called to Wash. 
ington as assistant chief of meat jp. 
spection in the Bureau of Animal }. 
dustry and was named chief in 1936, 


Aside from his regular work, Dr, 
Joss has been given a number of special 
assignments. In 1913 he was sent tp 
Australia and New Zealand to examin 
the national meat inspection and gep. 
eral livestock programs in these two 
countries. 


Dr. Joss graduated from the Kansas 
State Agricultural College and the Ch. 
cago Veterinary College. He has writ 
ten a number of important treatises @ 
meat inspection and veterinary subjects, 





company’s trucks made a number of 
C.0.D. deliveries and departed with 
$650 worth of merchandise. It was later 
learned that the employe had been 
A.W.O.L. from the Army since August. 





* Industry Honor Roll * 
* 


MORRISON, JAMES. — Lieut. 
James Morrison, former employe 
of Stahl-Meyer, Inc., Brooklyn di- 
vision, Brooklyn, N. Y., a pilot of 
a Flying Fortress, was killed on 
November 19 while in training at 
McDill Field, Tampa, Fla. He is 
survived by his parents, two sis- 
ters and three brothers. 











Arthur C. Easterwood, 69, a retire 
Swift & Company employe, died m 
cently. He had resided for 41 years in 
Ft. Worth, Tex. 


Eugene Thomas, 68, a traveling sale. 
man for the Cudahy Packing G, 
Oconto, Wis., died recently. He is su- 
vived by his wife and a daughter. 


Dr. William A. Hagan has been name 
special assistant to Dr. A. W. Miller, 
chief of the Bureau of Animal Industry, 
U. S. Department of Agriculture. Dem 
of the New York State Veterinary Gt 
lege at Cornell University since 19% 
and an outstanding veterinary author 
ity, Dr. Hagan has been granted a year! 
leave of absence by Cornell. In his ner 
post he will contribute his experiem 
in animal pathology and bacteriolog 








Associate Member, AMERICAN MEAT INSTITUTE © Members, CHICAGO BOARD OF TRADE 


© Associate Member, NATIONAL INDEPENDENT MEAT PACKERS ASSOC 





ORIGINATORS, DEVELOPERS AND PERPETUATORS 
OF THE DRESSED HOG BUSINESS 








CARLOADS OR 
TRUCKLOADS 


i 











Representing all Dressed Hog Shippers 
Specializing in Dressed Hogs from the Hog Belt ' 


WE EARNESTLY SOLICIT YOUR INQUIRIES IF YOU ARE A QUALIFIED OPA CERTIFIED DRESSED HOG PROCESSOR 








BOARD OF TRADE BUILDING - 
ORIGINAL AND ONLY 
DRESSED HOG BROKERS EXCLUSIVELY 





PACKERS COMMISSION CO. 


PHONE WEBSTER 3iI3 
CHICAGO 


SIXTEENTH FLOOR - 


May we suggest 
that you use our 


Lard Department 
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in assisting the chief of the bureau and 
the administrator of research in formu- 
Jation and development of research and 
control programs. 
Tommy Tinker, an 835-lb. Aberdeen- 
s steer, owned by ten-year-old 
John Tait of Mercer county, Pa., won 
the grand championship prize for steers 
at the Pittsburgh Stock Show on Herr’s 
Island. The steer sold at $4.00 per Ib. 
and was bought by a local butcher, 
George Sweeney. 


Severe burns were suffered by three 
employes of a Streator, Ill., meat plant 
on December 7 when a vat of hot grease 
exploded. 

A wage increase of 5c per hour to 
night workers at the plant of Geo. A. 
Hormel & Co., Austin, Minn., effective 
December 1 and contingent upon joint 
earnings, was announced recently by a 
three-man arbitration board. A CIO re- 


quest that the increase be made retro- | 


active was denied. 


J. Earl Jennings, 51, salesman for | 
Swift & Company, Ft. Worth, Tex., died | 
recently after being confined to a hos- | 
pital for some time. Burial was in Ft. | 


Worth. 


Frank Schaelsehorn has disposed of 
his holdings in the Northwest Meat Co. 
of Seattle, Wash., and left for a vaca- 
tion in Arizona. Buyer of his interest in 
the meat company is Grant Northrup. 


G. A. Crapple, research and technical 


department, and Russell M. Smith, | 
canned meats and dog food department, | 
Wilson & Co., Chicago, were recent | 


visitors in New York. 


George W. Atwater, 48, assistant con- 


troller of Continental Can Co., New | 


York, died recently after a three-week 
illness. He joined the company in 1917. 





HIDE MEN ELECT 











Celebrating the close of another suc- 


cessful year, Hide & Leather Associa- 
tion of Chicago at its annual meeting 
at the Edgewater Beach hotel on De- 
cember 10, ratified by unanimous vote 
the choice of the nominating committee 


of officers for the coming year. Fred J. | 
Fabish, Swift & Company hide sales de- 
partment, was elected president; George 


H. Elliott, chairman of the board; 
Thomas P. Gibbons, Cudahy Packing 
Co., vice chairman of the board; Har- 
old Ross, first vice president; Frank 
N. Hansen, second vice president; 
Charles Byrnes, secretary, and Charles 
F. Becking, treasurer. Walter Pepper, 
Hygrade Food Products Corp., was 
among the new directors elected. 


Holmes Heads Committees 


Appointment of John Holmes, presi- 
dent of Swift & Company, as chairman 
of the advertising policy committee and 
chairman of the committee on public 
relations, to fill the vacancy created by 
the recent death of G. F. Swift, was 


announced this week by the American 
Meat Institute. 


FLASHES ON SUPPLIERS 


CONTINENTAL CAN CO. INC.— 
Carle C. Conway, chairman of the board 
and president of Continental Can Co., 
Inc., announced that the company’s 
board of directors have elected J. B. 
Jeffress, jr., a vice president of the 
company, acting as assistant to the 
president. Sherlock McKewen was 
elected secretary and treasurer of the 
company, and W. H. Funderburg was 
named vice president in charge of Con- 
tinental Can Co. sales. 


YALE & TOWNE MFG. CO.—The 
Army-Navy “E” was recently awarded 
to the Philadelphia division of the Yale 
& Towne Mfg. Co. W. Gibson Carey, jr., 
president, James C. Morgan, general 


manager, and employe representatives 
received the citation and the “E” pen- 
nant. All branches of the armed forces 
use the company’s electric hoists, hand 
lift trucks and electric trucks. 






RO 16, Amendment 84.—Effective De- 
cember 4. Makes the following deletion 
in information required in connection 
with certification to be procured by cus- 
tom slaughterers from livestock pro- 
ducers from whom livestock is slaugh- 
tered: Section 3.4 (c) is amended by 
deleting the words “and that he is a 
resident operator of a farm” in the sec- 
ond sentence. 








BEMIS PRODUCTS SERVING THE 
PACKING INDUSTRY 


Lard press cloths « parchment-lined bags 
ready-to-serve meat bags « roll duck 
cheesecloth « beef or neck wipes + bleach- 
ing cloths « stockinette « scale covers 
inside truck covers « delivery truck covers 
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To Protect 


With Bemis 
Bleaching Cloths 


BEMIS BAGS 
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BEMIS BRO. BAG CO. 
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KEEPS YOUR CHOPPER _ 


| CUTTING PERFECTLY / 


/ 





HCOK-EYE 

Self - Sharpening 

Master Knife and 
Long-lasting 
Process Plate 


ITH new chopping ma- 

chines practically unob- 
tainable and wornout machines 
difficult to repair, the HOOK- 
EYE Self-Sharpening Master 
Knife and long-lasting Process 
Plate are doubly worthwhile. The 
HOOK-EYE combination saves 
wear and tear on the chopping 
machine for the very same reason 
that it cuts meat cleaner; and 
that is because it STAYS SHARP- 
ER. 

It will do wonders for an old 
machine. Of course, the HOOK- 
EYE Master Knife and Process 
Plate will not remedy EVERY 
trouble that can affect a chop- 
ping machine. To help keep your 
chopping machine in better all- 
around condition, we have pub- 
lished a free booklet on the “‘Care 
of the Chopper.’’ Whether or not 
you wish to order HOOK-EYE 
Knives and Plates, you may have 
a free copy of the booklet. Just 
tell us what you want. 


Please send information on knives and plates for: 


Size of plate: 





Size of plate holes: 





Name: 














ATLANTIC SERVICE CO. inc. 


712 CATON AVE. BROOKLYN, N. Y. 
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MONE WITH NIAGAR) © 
EQUIPMENT © 


Better Smoied Meats 
and More Profits 


are the results of Niagara 
Balanced Air Smoke Ovens, 
Positive control of yield and 
uniformity of processing are 
given by the Niagara controls 
of interior product and smoke 
density, temperature and 
humidity. Operation fully 
automatic, gives substantial 
savings. 


NIAGARA BLOWER 


6 East 45th St., New York-17, N. Y. 


COMPANY 
37 W. Van Buren St., Chicago-S, ili, 








FOR POWER AND PROCESS STEAM 


_HI1-TEstT 


EW. 


Quick steaming, all- 
welded portable with re- 
fractory lined firebox 
and 2-pass tubes to save 
fuel. 50 to 150 hp. 125 
and 150 Ibs. WP. 


For 6" scale with pipe 


diameter markings, 
write Dept. 89B-XII. 


KEWANEE BOIL 
CORPORATION “ji;202" 








PATAPAR 


Reg. U.S. Pat. Off, 


Vegetable Parchment 


MEAT WRAPPERS 
f HAM BOILER LINERS BULK PACKAGING UNITS 
or BUTTER WRAPPERS CARTON AND BOX LINERS 
TUB LINERS AND CIRCLES BAG LINERS 
AND MANY OTHER USES 


Paterson Parchment Paper Company 
Headquarters for Vegetable Parchment since 1885 
Bristol, Pennsylvania 
West Coast Plant: 340 Bryant Street, San Francisco, California 
Branch Offices: 120 Broadway, N. Y. « 111 W. Washington St., Chicago, 


LARD WRAPPERS AND 








THE 


CASING HOUSE 
Beratn. Levit Co., inc. 


ESTABLISHED 1682 


CHICAGO 
AUSTRALIA 


LOMDOR 
WELLINCIOFN 


MEW YORK 
BUENOS AIRES 
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Three Different Types 


of Pork Sausage 


HILE pure pork sausage made 

the American way will always 
hold its place as the fall and winter 
favorite of millions, there are several 
other types of fresh and smoked and/or 
cooked pork sausage which can be made 
by the packer or sausage manufacturer 
to provide a “change-of-pace” and at- 
tract attention to his line. One of these 
js a so-called Italian pork sausage; 


S others include smoked pork sausage, 


tomato sausage (which contains some 
yeal) and bratwurst. An Eastern sau- 
sage manufacturer writes: 
Miter THE NATIONAL PROVISIONER: 
= Por making an Italian pork sausage. 1 
aca. 
Italian pork sausage is cut more fine- 
ly than the domestic product. As the 
inquirer indicates it contains some garlic 
and is seasoned more highly than pure 
pork sausage. The following meats are 
70 Ibs. lean pork trimmings 
30 Ibs. back fat trimmings 
The meat is chopped medium fine, but 
not too long, in the silent cutter (keep 
it cool) and put in the mixer. Following 
seasoning and curing ingredients, dis- 
solved in 1 gal. of ice water, are added 
and mixed with meats: 
2% Ibs. salt 
1% oz. sodium nitrate 
4 oz. sugar 
6 oz. ground white pepper 
2 oz. ground coriander 
1 oz. paprika 
% oz. garlic powder 
2 oz. nutmeg 
Meat is stuffed in medium hog casings 
and the sausage is linked 4% in. long 
and hung on smokesticks to dry. When 
dry, it is held in a 40-deg. cooler until 
packed. This product should not be 
packed in cartons until just prior to 
shipment; it should be made frequently. 


BRATWURST.—One type of brat- 
wurst contains 100 per cent pork. For 
each 100 Ibs. of pork trimmings, 70 per 
cent lean, use the following seasoning 
ingredients : 

2 Ibs. salt 

6 oz. white pepper 

% os. ground celery seed 
% oz. mace 

1 os. rubbed sage 

Grind the pork trimmings through 
ein. plate and mix with seasoning 
ingredients. Stuff meat in narrow hog or 
Wide sheep casings. Hang bratwurst on 
& truck and let it dry off before smok- 
ing. Smoke at 120 to 130 degs. for three 
or four hours. Let sausage cool off after 
smoking before shipping it to dealers. 

Dried bread is used in another brat- 
wurst formula. The 70 per cent lean 

trimmings are ground through the 
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540-in. plate and 2 Ibs. salt, 7 oz. white 
(or black) pepper, 4 oz. dextrose and a 
little sage or garlic are added. Dried 
bread is soaked in milk, squeezed out 
and mixed with the chopped and sea- 
soned pork. This bread gives the sausage 
a very good flavor when cooked. Meat 
is stuffed in medium hog casings after 
mixing and is not linked off. It is held 
in the cooler overnight at 36 degs. and 
dried off the following morning before 
smoking. Smoke at 115 to 120 degs. for 
three to four hours. 


TOMATO SAUSAGE.—The following 
materials are required: 


50 Ibs. lean pork trimmings 
20 lbs. fresh retrimmed veal 
15 Ibs. jowl fat, rindfree 

5 Ibs. fresh cracker meal 
6 No. 3 cans tomatoes 


Grind meats through %-in. plate and 
add six cans of tomatoes and the follow- 
ing seasoning ingredients: 

2 Ibs. salt 
6 oz. dextrose 
6 oz. white pepper 


2 oz. Jamaica ginger 
2 ozs. nutmeg 


Mix thoroughly and hold in cooler 








| 
The Causes of and 
Remedies for 


SAUSAGE 


(NOLO 


Mold and discoloration are 








troubles that bother every sav-. 
sage maker. 


To eliminate spoilage, which 
may appear in one form or an- 
other, THE NATIONAL PRO- 
VISIONER offers its "22 Com- 
mandments for the Sausage 
Maker." 


For a reprint of these com- 
mandments send the following 
coupon with 10 cents in stamps. 


THE NATIONAL PROVISIONER: 
407 Bo. 8t., Chicago, Ill. 


Please send me reprint on ‘22 Command- 
ments for the Sausage Maker.’ 








Enclosed find a 10¢ stamp. 














overnight at 36 degs. F. Chop in silent 
cutter next morning with 2 lbs. crushed 
ice and 5 lbs. cracker meal. Chop for 5 
minutes but be careful not to heat meat 
in cutter. 


Stuff in medium sheep casings and 
link 4% to 5 in. long; do not stuff too 
tightly. Hang linked sausage on trucks 
and hold in dry cooler at about 42 degs. 
until dry. Pack in cartons and hold until 
shipped at 34 degs. Tomato sausage 
must be sold fresh and should not be 
produced in large quantities. Do not use 
strong seasonings in this sausage. 


Spiced Meat Loaf 


Spiced meat loaf is simple to make 
and enjoys considerable popularity in 
some communities. A midwestern packer 
writes: 

Editor THE NATIONAL PROVISIONER: 


Can you furnish us with a formula for spiced 
meat loaf? We realize the name is rather indefi- 
nite, but it is the one which is applied to the 
product around here, 


Spiced meat loaf may be made from 
cooked dry cured lean pork trimmings. 
The trimmings are cooked until tender, 
in just enough water to cover, and are 
ground through %-in. plate and mixed 
with about 5 per cent cooked pork skins 
which have been ground very fine; the 
latter helps to bind the mass tozether. 
Season with ground mustard seed, pep- 
per and mace to taste. Pack in meat loaf 
pans or stuff in artificial casings while 
hot. The product may be formed in loaf 
retainers. 


Extra lean trimmings or blade meat 
are employed under another formula. 
These are dry cured with 3 lbs. salt, 3 oz. 
sodium nitrate and 1 lb. sugar for each 
100 Ibs. of meat after they have been 
ground through the 1-in. plate. The 
cured meat is chopped in the silent cut- 
ter to medium fineness and 5 to 10 lbs. 
of ice is added during cutting. 

Season as above and pack in meat 
loaf pans or stuff in artificial casings for 
processing in loaf retainers. Cook for 
about three hours at a temperature of 
155 to 160 degs. 


BRANDING COOKED HAMS 


A western packer wants to know the 
best method of branding cooked or boiled 
hams. He writes: 

Editor THE NATIONAL PROVISIONER: 


Where is the best place to brand cooked hams 
and what ink should be used? 


Cooked hams are branded with elec- 
trically heated ink drying brands. 
Brown and violet inks are used. The 
boneless cooked ham should be branded 
on the fat on the top after chilling and 
just prior to wrapping or shipping. 











OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 








War Called a Stimulus 
toBy-product Research 


ECLARING that the most signifi- 
cant fact of the war from the 
standpoint of its effect on livestock by- 
products is the stimulation it has given 
to technical research, H. M. Newell, 
agricultural research department, Swift 
& Company, in a recent address before 
members of the American Society of 
Animal Production in Chicago, said that 
the tempo of research in chemistry, 
physics and the biological sciences and 
in other fields has been stepped up far 
beyond its peacetime rate of growth. 
“There is little need to point out to 
this group,” he said, “what wartime 
needs have done to the demands for 
such products as animal fats, tankage, 
sheep casings, bone meal and many 
other by-products of the meat industry. 
Nor would it be worthwhile to spend 
the time needed to enumerate the count- 
less ways in which products derived 
from livestock are being used to fur- 
ther our war program. Some of these 
uses are new and have been brought 
about almost solely because of the 
needs for war supplies and equipment. 
In other cases it is the same old outlet 
multiplied manyfold by the insatiable 
appetite of a war of worldwide propor- 
tions. . 
“In the case of fats and oils, in- 
creased knowledge and improved tech- 


nique have brought about a situation 
in which fats and oils are largely in- 
terchangeable. As the fat processing in- 
dustry continues to advance in its tech- 
niques of remodeling the chemical char- 
acteristics of fats and oils, we can ex- 
pect significant changes in the economic 
relationship and competitive position of 
both meat food fats and vegetable fats. 
These changes may not become appar- 
ent at once because of wartime de- 
mands but it seems inevitable.” 


Mr. Newell stated that the influence 
of research on livestock by-products is 
of two general types—that which leads 
the way to increased net values of the 
raw by-product materials, and the type 
of research which must be recognized 
as of major significance in that it tends 
to decrease or even destroy the estab- 
lished demands for established by- 
products raw materials. 


“Tt seems certain,” declared the 
speaker, “that the interests of livestock 
producers and processors will call for 
more and more technical research on 
uses for livestock by-products. Much of 
this will of necessity be the responsi- 
bility of the meat packing industry and 
will call for the investment of more 
time, money and effort in research and 
development activities. The entire re- 
sponsibility for broadening this field of 
knowledge concerning livestock, how- 
ever, cannot be delegated to the com- 
panies engaged in the processing of live- 
stock. Producers are concerned to a very 


great extent in what happens in 
field of livestock by-products. As 
research agencies for agriculture, j 
state experiment stations are definitg 
concerned with these developments, Jay 
sure they will continue to carry the 
share of the research load which yj 
have to be carried. 

“With both public and industry 
ers increasing their activities in th 
general field there should develop & 
cellent opportunities for closer coope 
tion and coordination of effort be 
these two groups. That should increas! 
the productivity of both groups and 
sult in greater contributions to t 
well-being of the entire industry. I 
sure that research workers in the meg 
packing industry will find such assoc 
ations highly enjoyable and very mud 
worthwhile.” 


MAY INCREASE MARGARINE 


The FDA is considering the pe 
bility of increasing the supply of ma 
garine for civilians in January, Feb 
ary and March. FDA officials told mex 
bers of the margarine industry fol 
advisory committee the present 
duction quota for civilians (167 perc 
of the fats and oils used in 1940 
1941) is considered sufficiently hight 
permit allocation of an additional ¢ 
tity of margarine for consumer use 
that the quota would not be inere 
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TO EVERYONE FROM 


SEASONS GREETINGS 


COTTON TEXTILE HEADQUARTERS 
STOCKINETTE BAGS - - VICTORY BEEF SHROUDS 


CINCINNATI COTTON PRODUCTS CO. 


CINCINNATI, OHIO 
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Manufacturing Meat Stocks at Peak; 
Lard Disappearance Exceeds Output 











TOCKS of meat products in the 

United States on December 1 
showed some increases over the Novem- 
her 1 holdings, but they were not as 
large as might have been expected 
from the extremely heavy slaughter of 
hogs and cattle during November. The 
report indicates that the shortage of 
storage space reported in some locali- 
ties is probably due more to large stocks 
of fruits, produce and other items than 
to meat. 

For some items at least, December 1 
holdings were at record levels. Frozen 
beef in storage totaled 169,846,000 lbs., 
showing an increase of 49,026,000 lbs. 
over November 1 and compared with 
the five-year December 1 average of 
73,337,000 lbs. December 1 stocks were 
the largest on record for any month 
since 1930. 

Stocks of frozen and cured trimmings 
on December 1 amounted to 113,533,000 
lbs., the largest total ever held on that 
date. Holdings on November 1 were 
104,010,000 lbs. and the five-year De- 
cember 1 average is 67,016,000 lbs. 

While the amount of.frozen pork in 
storage on December 1—131,172,000 lbs. 
—showed a good gain over the 105,- 
050,000 lbs. held on November 1, and 
was considerably larger than the five- 
year average of 93,216,000 lbs., it was 
by no means the largest supply ever 
held at the beginning of December. 

Holdings of D.S. pork at 66,571,000 
lbs. showed a sizeable decline from the 
94,240,000 lbs. in store on November 1, 
although the total was larger than the 
five-year December 1 average of 46,- 
655,000 lbs. It is not unusual for D.S. 
stocks to show a decline between No- 
vember 1 and December 1, although 
this year the decrease was much larger 
than in any recent year. 

Packers usually pile up pickled pork 
during November and this year was 
no exception. December 1 stocks totaled 
178,329,000 Ibs. against 142,142,000 Ibs. 


on November 1 and the five-year aver- 
age of 193,615,000 lbs. 

Holdings of lard and rendered pork 
fat on December 1 amounted to 133,- 
232,000 lbs. against 157,163,000 lbs. on 
November 1 and a five-year average of 
125,965,000 lbs. A decline in lard stocks 
is not unusual at this season, although 
the net loss during November was 
somewhat larger than in past years. 
Lard has been moving freely and ap- 
parently without any bottleneck so far. 
Heavy sales for forward shipment have 
kept the packers sold up. Lend-lease has 
bought about 212,000,000 lbs. since No- 
vember 1 for shipment up to early 
February, which is equal to probably 75 
per cent of production in the past six 
weeks. Yield of lard per hog has been 
about 8 lbs. lighter than it was last 
summer. 


The report on FSCC holdings (out- 
side of processors’ hands) indicates that 
both lend-lease pork and lard are being 
shipped out at a good rate. On Decem- 
ber 1 the agency held only 20,204,000 
Ibs. of frozen and cured pork cuts 
against 76,285,000 lbs. on November 1 





SEPTEMBER MEAT 
CONSUMPTION 
Federally inspected meats available 
for consumption in September, 1943: 


BEEF AND VEAL 
Total Per 


Consumption Capita 
lbs. Ibs. 
Sept., 1043................626,759,000 4.59 
WEE. SeBiweocvevesone#ted 634,822,000 4.73 
PORK (INC. LARD) 

GONG... BPR. vcceseTcecosnse 773,771,000 5.67 
Sept., 1942................687,628,000 5.12 
LAMB AND MUTTON 
Bayt... BEB. cccecvcececcace 87,404,000 6A 
Sept., 1042.............+.. 83,407,000 62 
TOTAL 
Serer 1,487 ,934,000 10.90 
BERS... BBs cc cccceecccces 1, 405,856,000 10.47 
LARD 
Bat. Bic vcccecvscconws 133,976,000 -98 
ay Me sbeecekcetnncevs 87,170,000 -65 


and only 53,411,000 lbs. of lard and ren- 
dered pork fat against 92,545,000 lbs. a 
month earlier. 

U. S. cold storage holdings on De- 
cember 1, with comparisons, follow: 


Dec. 1,'°43 Nov.1,°43 5-Y¥r. Av. 
Ibs. Ibs. Dec. 1—Ibs. 
Beef, froz....169,846,000 120,820,000 73,337,000 
In cure and 
eured ...... 13,250,000 13,874,000 13,983,000 
Pork, froz....131,172,000 105,050,000 93,216,000 
D.S. in cure 
and cured.. 66,571,000 94,240,000 49,655,000 
S.P. in cure 
and cured. .178,329,000 142,142,000 198,615,000 
Lamb and 
mut. froz... 31,074,000 23,207,000 8,936,000 
Froz. & cured 
trmgs., etc..113,533,000 104,010,000 67,016,000 
eer 116,401,000 126,786,000 125,965,000 
Rend. pk. fat 16,831,000 SOS ee —isén th ewes 
The FSCC holdings in cold storage outside 


processors’ hands 20,204,000 Ibs. of frozen and 
cured pork cuts, and 53,411,000 Ibs. of lard and 
rendered pork fat. These holdings are included in 
the totals. 


ANNOUNCE MORE DETAILS 
OF RATION TOKEN PLAN 


The OPA announced this week that 
the manufacture of 2,000,000,000 ration 
tokens, smaller in size and more than 
twice the number called for in the orig- 
inal plan, has been started by the Os- 
borne Register Co. of Cincinnati. The 
order calls for the manufacture of 
1,100,000,000 red tokens to be used in 
making “ration change” in buying 
meats and fats, and 900,000,000 blue 
tokens to be used for processed foods. 

The OPA also announced that the 
new ration token plan will go into effect 
on Sunday, February 27, 1944. Food 
retailers will get their supply of tokens 
from the nation’s banks; application 
should be made before Wednesday, De- 
cember 15. OPA said the tokens will be 
distributed to retailers about February 
22, 1944. Strips of stamps, each having 
a value of ten points under the plan re- 
gardless of the numeral now appearing 
on the stamps, will be validated on a 
horizontal or across - the - book basis 
rather than on a vertical or up and 
down basis, as at present. A regular 
schedule of validity dates will be estab- 
lished. This will provide a total of five 
processed foods stamps worth 50 points 
for each consumer at the start of each 
month. Three meat-fats stamps worth 
a total of 30 points will become valid 
every two weeks. 

The number of tokens was increased, 
to insure an adequate supply, OPA said. 












CAN YOU ANSWER THESE 


FOUR SALT QUESTIONS? 





* Are you using the right 
grade and grain of salt? 
... the right amount? Does 
it meet your requirements 
100%? If you’re not sure, 
why not let our more than 
50 years’ experience fulfill- 





DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich. 





ing the individual require- 
ments of salt users help 
supply the right answer. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. Y-5. 
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COOKING TIME REDUCED 


vet readily yields fat and moistu 
ing time saves steam, power and labor. There's an M & M 
HOG of the size and type to meet your requirement. Write. 


MITTS & MERRILL 


1001-51 S. WATER ST., SAGINAW, MICH. 


33% BY GRINDING 


IN THE 


M&M HOG 
CUTS RENDERING 
COSTS 


Reduces fats, bones, car- 
casses, etc., to uniform 
fineness. Ground prod- 

tent. Reduced cook- 





Builders of Machinery Since 1854 






























Seek Relationship of Hog 
Conformation, Meat Value 


In a paper presented before the 
thirty-sixth annual meeting of the 
American Society of Animal Produc- 
tion, held in Chicago recently, G. E. 
Dickerson, Buford R. McClurg and Fred 
J. Beard of the U. S. Department of 
Agriculture and Iowa State College, 
analyzed data on 278 Poland China hogs 
slaughtered at about 225 Ibs. to deter- 
mine the relationship between carcass 
conformation and value per unit of live 
weight, as calculated from yields and 
prices of wholesale cuts. 


Measurements reflecting external con- 
formation indicated differences in fat 
thickness and in length of bone and 
muscle rather than in muscle thickness, 
and hence were less accurate than meas- 
urements of muscling for predicting 
value. Width at the pelvic region and 
plumpness of ham were only external 
measures indicating muscle thickness. 


Hogs with deeper and wider carcasses 
and plumper hams were more valuable. 
Deeper carcasses yielded more ham and 
shoulder. Wider carcasses yielded more 
belly and fat. Carcasses with plumper 
hams yielded more ham, belly and loin. 
Larger yields of loin and belly in longer 
carcasses were nearly offset by lower 
yields of fat and lighter hams. 


The best measure of muscling tried 
from wholesale cuts was area of lean 
in the ham cross section calculated from 
ham circumference and thickness of 
ham fat. It was slightly superior to 
depth of lean on the ham and to a sim- 
ilar estimate from the split carcass, 
using thickness of back fat instead of 
ham fat. Area of loin cross section in- 
dicated muscling and value more ac- 
curately than ham area, but required 
mutilation of the trimmed loin. Value 
increased with thickness of flank but 
not with depth of backfat. 











October 
Commodity Ibs. 
Army rations, canned............... 1,000,085 
Meat food products, canned 
Se  Aschccescccctcnescee | saniuns 
|. rrr 00, 
EE WE xr ne nese hb 6's ke peed b ees 1,882,000 
WE SE eetdeebeesorcntsescacnse  Bbblinds 
WD ED. ccctrectcceenceecons 2,441,634 
Beef meat products 
a ee are 
Beef, canned corned. 670,770 
i SD eseccccscsecessse ‘shaenbs 
Beef, frozen boneless. 570,000 
nt nn anecsssesdedsss Seabees 
i en Cen crsceaweenens.  ) Reebnee 
Sees, DOGEOE, GRR ccccscccscece coascce 
Beef livers, frozen.............++ rr 
Beef roast, canned................ 18,000 
Beef tongue, pickled.............. 85,000 
PE Sy Sc cueccceccesesene 592,500 
Veal carcass, frozen....... greeees 5,501,621 
Lamb carcass, fromeM......cscccceses 2,536,910 
eC cccpancessde  o60sene 
BE TOG, Biiccccccscceoccscss «© sacnece 
Lamb tongues, frozen............... 80,000 
Mutton, frozen boneless............. 11,407,200 
Mutton carcass, frozen.............. 6,938,500 
Pork meat products 
GO, GEUMEE ccccccvccccncceccoes deecces 
Pork and soya links, canned...... 19,200 
Pork, canned (misc.).............. 27,600,567 
PE ., ME ivccccccseceeens 699,500 
Pork hearts, frozen................ 62,000 
Pork kidneys, frozen.............. 125,000 
Pork knuckles, frozen............. casrees 
Peek LMvere, TFOGGR. .cccccccccccccs 1,215,000 
BOC BNR, GOMERi cc cccccccccsseces 13,405,644 
Pork trimmings, frozen............ 1,015,000 
Pork, barrelled brisket............ eseeece 
PGs GEO cccccecccccccccccccs 490,000 
Pork, cured & frozen (misc.)...... 11,628,708 
Fatbacks, dry salted.............. 1,032,000 
BE GREED cc ecccscecvsccccenesce 274,409 
Pe Se, GE cc recsccsesevosce 629, 
POGUE BOE GREER. ccc ccccccccccccce 7,605, 
PO, GENES ccvecccoccceecees 2,152,280 
Sausage, dried ...........eeeeeees ceseees 
Fats & oils 
SO in dcctcéeeetadsdcoeeoess 225,000 
BE WS ccc rescscvcecceseosvecses 21,261 
Pieh @8le, CPUC... .ccccccccccccecs 


SY OEE aawgaceeenetnescecsocesos §«6=©|©6seebaes 
Oleomargarine ..........eeeeeeees 30,000 
ee eee ee 
Refined pork fat.........0--.0000% 143,600 
PONE ccccovecesccseveccocsse 500,000 


Tallow, edible 


COMMODITY PURCHASES BY THE WAR FOOD 
ADMINISTRATION DURING OCTOBER, 1943 
AND CUMULATIVE TOTAL SINCE MAR. 15, 1941 





1,500,000 
4,719,552 


Quantity F. 0. B. Cost 
aes —emat October Cumulative 
8. 

65,019,061 $ 207,195 $ 13,460,853 
999,504 cpannink 175,786 
614,821 27,710 176,072 

13,400,452 483,355 3,656,051 
628,37 ka huililint 232, 

37,544,197 1,012,098 15,015,481 
ae 8 —S—stésp mc np 78.546 

1,896,844 205,462 627,595 
10,248 10,065 
9,304,547 106,005 2,220,872 
113,450 18,257 
aeee ——ié(t ww ww ww 32,775 
ee. satiated 4,845 
ae 8 =——~—«T www ce 11,570 
339,384 5,520 164,215 
107,000 15,738 21,321 
629,650 49,556 54,861 
12,766,024 924,95: 2,330,258 
49,166,174 643,025 12,450,607 
errr eT 2,640 
ae 8 8=—=—~—«ie btw wc 1,920 
80,000 12,600 12,600 

21,074,528 1,562,796 3,074,108 

10,773,150 838,557 1,360,974 

60,903,372 dondalasecs 18,994,742 

4,420,736 4,752 1,058,169 
738,538,966 9,654,663 282,773,043 

25,857,280 1,574,514 7,373,140 

407,000 8,022 57,110 

x 13,133 102,488 
34,300 wees 4,178 
3,932,400 167,848 564,601 
150,271,681 3,329,075 41,077,148 

27,699,959 224,108 5,779,552 
351,2 a ipaiiaaen 61,410 

22,446,271 122,833 6.541, 

254, 280,433 2,600,661 48,617,983 
109,120,504 122,633 12,856,734 
2,326,714 407,557 3,299,859 
,961, 35,998 106,176 
46,270,592 3,157,360 8,299,488 
13,019,089 2,835,621 16,584,943 
<8 eee eee 1,900,423 
$30,353,354 $ 511,247,776 

902,344 112,218 468,395 
981,261 4,643 215,089 

29,100,260 133,500 2,589,795 

542,385,675 725,048 79,453,335 
.339,3 sseteee 346,477 

8,525,000 coneens 1,080,036 

63,047,102 5,250 10,073,856 

3,273,711 conemne 445,681 

45,634,205 20,418 6,536,504 

61,696,294 85.000 9,895,328 

12,037,454 1,338,499 


























































MARGIN INCREASED AS LIGHT HOGS DECLINE 
(Chicago costs and prices, first four days of week.) 
—— 180-220 lbs.—— 
Value 
Pct. Pet. Price per per cwt. 
live fin. per ewt. n. 
wt. yield Ib. alive yield 
Regular hams - 14.0 20.2 21.4 $8.00 $ 4.32 
Skinned hams coe TT ecee eccee eevee 
Pienics ..... 5.7 8.1 20.0 1.14 1.62 
Boston butts ... « 48 6.1 24.5 1.05 1.49 
Loins (blade in). - 10.1 1446 23.8 2.35 3.40 
Bree 11.1 3 J 
2'9 
2.2 
12.9 
o 18 
Regular trimmings - &2 ‘ .80 
Feet, tails, neckbones - 2.0 ° ° ° 
eceee seoe cose sees .52 -70 
Offal and miscellaneous...... .... coce = eo 1.30 1.86 
Credit for subsidy...... _-_ _—-——__e ol 
TOTAL YIELD 
BRD VALUE occcccccccce 70.0 100.0 $14.44 $20.62 
Per 
ewt. 
alive 
I fee $13.41 
Condemnation loss ...... O07 Per cwt. 
Handling and overhead... 54 fin. 
yield 
TOTAL COST PEK CWT $14.02 $20.03 
TOTAL VALUE ........ 14.44 20.62 
+Cutting margin ....... .42 59 
+Margin last week...... .39 -55 


Average cost of light 
hogs declined a few 
cents at Chicago this 
week and as a result 
there was a slight gain 
in the plus cut-out mar- 
gin. The margin on the 
180- to 220-lb. butchers 
was 42c for the first 
four days of this week 
against 39c a week 
earlier. Since the 220- 
to 240-lb. and 240- to 
270-lb. hogs remained 
at the support level, 
and product values 
were quotably at the 
ceiling, there were no 
changes in cut-out mar- 
gins on the medium and 
light butchers. While 
this condition exists, the 
Provisioner will not pub- 
lish tests on these two 
weights. 
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PLAN REGIONAL MEETINGS 
ON MANPOWER SITUATION 


Regional meetings at which packers 
will discuss with War Manpower Com- 
mission officials a number of phases of 
the manpower problem will probably ke 
held within the next few weeks by the 
National Independent Meat Packers As 
sociation at Philadelphia, New York, 
Cincinnati, Columbus, Chicago, Atlanta, 
St. Louis and Kansas City. Among tht 
subjects to be discussed will be: 


a) Better cooperation between 
Selective Service System, including 
local draft boards, and the meat 
ing industry; b) Better cooperation 
tween the U. S. Employment 
and the industry; c) An analysis of 
labor situation as it affects meat} 
ing and ways and means of imp 
the situation; d) Possible use of pr 
ers of war where practicable; e) F 
ble withdrawal of key men from 
Army for work on government contra 

Representatives of NIMPA and 
ern meat packers met with offici 
the WMC and the Selective Service® 
tem this week. q 
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UNITED'S B. B. CORKBOARD 


Protects Food Products Most Everywhere 


Inside thousands of cold rooms, UNITED’S 
B.B. guards against harmful temperature fluctua- 
tions .. . permits better humidity control due to 
its low thermal conductivity and high moisture 
resistance. Because it provides a maximum of in- 
sulation efficiency, proper food preservation is 
assured through more uniform temperature con- 
trol. Durable, structurally strong, sanitary, and 
fire-retardant, it insures permanency of installa- 


tion with long-term economy. 





UNITED $\ 
B.B. | 


\ CORKBOARD 


UNITED 


KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 
SALES OFFICES AND WAREHOUSES 


Cincinnati, Ohio 
Baltimore, Md. Cleveland, Ohio 
Mass. Hartford, Conn. 
indianapolis, Ind. 
Los Angeles, Calif. 


Pittsburgh, Pa. 
Rock Island, Ill. 
St. Louis, Mo. 
Waterville, Me. 


Milwaukee, Wis. 
New Orleans, La. 
New York, N. Y. 


lon, ’ 
Buffalo, N. Y. 
at Philadelphia, Pa. 


Chicago, Ul. 











MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 


+Carcass Beef 
Week ended 
Dec. 16, 1943 


Steer, hfr., 

Cow, commercial and good, 

Cow. utility, all wts 

Hindquarters, choice 

Forequarters, choice 

Cow hindquarters, good and commercial 
Cow forequarters, good and commercial 


+Beef Cuts 


short loins, choice 

Steer, hfr., short loins, good.. 

Steer, bfr., short loins, comme 

Steer, hfr., short loins, utility 

Cow, short loins, good and commercial - 
Ce. GROTE WOES, BETMET. cc cccdccccccccccecce 
Steer, heifer round, 

Steer, heifer round, good 

Steer, heifer round, commercial 

Steer, heifer round, utility 

Steer, hfr., loin, 

Steer, , loin, good 

Steer, hfr., loin, commercial 

Cow loin, good and commercial..............- x 
Cow, loin, utility 

Cow round, good and commercial 

Cow round, utility 

Steer, heifer rib, choice 

Steer, heifer rib, 

Steer, heifer rib, commercial 

Steer, heifer rib, utility 

Cow rib, good and commercia 


Steer, hfr., 


Steer, hfr., sirloin, choice. 

Steer, hfr., sirloin, good 

Steer, bfr., sirloin, commercial 

Steer, hfr., cow flank, all grades 

Cow sirloin, good and commercial 

Cow sirloin, utility 

Steer, hfr., flank Zesaks. all grades 

Cow flank steak, all grades 

Steer, hfr., reg. chuck, choice 

Steer, hfr., reg. chuck, 

Steer, hfr., reg. chuck, commercial 

Steer, hfr., reg. chuck, utility 

Cow reg. chuck, good and commercial 

Cow reg. chuck, utility 

Steer, hfr., c.c. chuck, choice 

Steer, hfr., c.c. chuck, good 

Steer, bfr.. é. chuck, commercial. 

Steer, hfr., e.c. chuck, utility 

Cow, c¢.c. chuck, g and equendia 

Cow, c.c. chuck, ° 
Steer, hfr., foreshank, all grades............. 
Cow foreshank, all grades 

Steer, heifer brisket, choice 

Steer, heifer brisket, 

Steer, heifer brisket, commercial 

Steer, heifer brisket, utility 

Cow brisket, good and commercial 

Cow brisket, 

Steer, heifer 

Steer, heifer good 

Cow back, good ‘onde commercial 

Cow back, utility 

Steer, hfr. arm chuck, choice 

Steer, hfr. arm chuck, good 

Cow arm chuck, good and commercial 

Cow arm chuck, utility 

Steer, hfr. short plate, good and choice... ‘ 
Steer, hfr. short plate, commer. and utility. ..1: 
Cow short plate, good and commercial 

Cow short plate, utility 


tQuotations on beef items include permitted ad- 
ditions for Zone 5, plus 50c per ewt. for local 


delivery. 


Choice carcass 


Good carcass 
Choice saddles 


Brains 

EE SS eS 15% 
Tongues, fresh or frozen............0-seeeeees 22% 
DED Ancvevabsdocksesesdecsssessosoven 
Ox-tails, under % Ib 

Tripe. 

Tripe, cooked 

Livers, unblemished .. 

Kidneys 


tQuoted below ceiling. 
*Veal Products 


Brains 
Calf livers, Type A 
Sweetbreads, Type A 


*Prices carlot and loose basis. For lots under 
500 Ibs. add $0. For packing in shipping con- 
tainers, add per cwt.: in 5 Ib. container (sweet- 
breads. brains & cutlets only) $2.00. 
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Choice lambs 
Good lambs 


Good hindsaddle 
Choice fores 
Good fores 


Choice sheep 
Good sheep 
Choice saddles . 
Good saddles 
Choice fores 
Good fores 
Mutton legs, choice 
Mutton loins, choice 
**Quotations on lamb and mutton are for Zone 5 
and include 10c for stockinette, plus 25¢ per cwt. 
for delivery. 


*Fresh Pork and Pork Products 
Reg. pork loins, under 12 lbs. av 
Picnics 
Tenderloins 
Skinned shoulders ... 
Spareribs, under 3 Ibs 
Boston butts, 4 to 8 Ibs. av 
Boneless butts, cellar trim 
Neck bones 
Pigs’ 
ae 


Snouts, 
Snouts, 


*Prices carlot and loose basis. 
tQuoted below ceiling. 


*WHOLESALE SMOKED MEATS 

Fancy regular hams, 14/16 Ibs., 

parchment paper 26% 
Fancy skinned hams, 14/16 Ibs., 

parchment paper 
Picnics, 4/8 Ibs., short shank, wrapped. 20 
Fancy bacon, 6/8 lbs., wrapped 
Standard bacon, 6/8 lbs., wrapped 2 
No. 1 beef sets, smoked 

Insides, C Grade 46% 

Outsides, C Grade 44% 

Knuckles, C Grade 42% 


*Quotations on pork items for less than 500 Ib. 
lots and include wrapping and shipping containers. 


*VINEGAR PICKLED PRODUCTS 
ie Ce, en Oh, csc crineatsaeneetanat $22.50 
Lamb tongue, short cut, 200-lb. bbl 
Regular tripe, 200-lb. bbl 
Honeycomb tripe, 200-Ib. bbl 
Pocket honeycomb tripe, 200-Ib. bbl 


*BARRELED PORK AND BEEF 
Clear fat back pork: 


100- 125 pieces 
Clear plate pork, 25-35 pieces 
Brisket pork 
Plate beef, 200 lb. bbl 
Extra plate beef, 200 Ib. bbls 


*Quotation on pork items are for less than 
5,000 Ib. lots and include all permitted additions. 
except boxing and local delivery. 


SAUSAGE MATERIALS 

Carlot basis, Chicago zone, loose basis. 
Regular pork trimmings 
Special lean pork trimmings 85%.. 
Extra lean pork trimmings 95% 
Pork cheek meat 
Pork hearts 
Pee Tivers, Gebbonsished. ..cccccccvccocecsccs 13 
Boneless bull meat 
Boneless chucks 
Shank meat 
Beef trimmings 
Dressed canners 
OO ae reer ee eee 12% 
Dressed bologna bulls 
Tongues, canner, fresh or froz 


DRY SAUSAGE 
Cervelat, choice, in hog bungs... 
Thuringer 
Farmer 


M4 
Milano, salami, choice, in hog bungs unquoted 
B. C. salami, new condition. ..............04. 82 
Frisses, choice, in hog middles 
Genoa style salami, choice 
Pepperoni 
Mortadella, new 
Cappicola (cooked) 
Proscuitto hams 
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DOMESTIC SAUSAGE 
(Quotations cover Type 2) 

tPork sausage, hog casings 
+Pork sausage, bul 
+Frankfurters, in sheep casings 
+Frankfurters, in hog casings 
*Bologna, natural casings 
+Bologna, 
Liver sausage, fresh, in beef casings......., 
Liver sausage, fresh, in hog bungs.. 
Smoked liver sausage in hog bungs 
Head cheese 
New England, natural casings 
Minced luncheon, 
Tongue and blood 
Blood sausage 
Souse 
Polish sausage 

#Prices based on zone 5, plus $1.50 per ecwt. fe 
sales to retailers and purveyors of meals 
no local delivery is made. Prices include boxing 
or packaging costs. 


CURING MATERIALS 


Nitrite of soda (Chgo. w’hse. stock): 
In 425-lb. bbls., delivered 
Saltpeter, less than ton lots, f.o.b. N. Y.: 
Dbl. refined granulated 
Small crystals 
Medium crystals 
Large crystals 
Pure rfd. gran. nitrate of soda 
Pure rfd. powdered nitrate of soda 
Salt, per ton, in minimum car of 80,000 
only, f.o.b. Chicago, per ton: 
Granulated, kiln dried 
Medium, kiln dried 
k, bulk, 40 ton cars 
Sugar— 
Raw, 96 basis, f.o.b. New Orleans 
Standard gran., f.o.b. refiners (2%) 
Packers’ curing sugar, 250 Ib. bags 
f.o.b. Reserve, La., less 
Dextrose, in car lots, per cwt. 
in paper bags 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
—. rounds, 1% to 1% in., 
180 p. 
Bemeclie rounds, over 1% in., 
140 pack 
Export rounds, wide, over 1% in. 40 
Export rounds, medium, 1% to 


1% in 
Export rounds, narrow, 1% in. 
under 
We. 1 WERGBRES... cccccccccccses d 
No. 2 weasands 


bung: ° 
Middles cowinn, 1% @2 in...... P 
Middles, select, wide, 2@2% in. . 
—-, select, extra, 24@2% 


aidates, select, extra, 2% in. & 
eeecvescccsesenoceocecooes 1.10 


Dried ~ salted saadeeen, per piece: 


SSees2u &§ BS 8 


6- 8 in. wide, Bab. ccccccsccece J 02 @: 
Hog casings: 

Extra narrow, 29 mm. & dn....2.00 

Narrow mediums, 29@32 mm....2.20 

Medium, 32@35 mm............ 2.05 

English, medium, 35@38 mm....1.75 

Wide, 38@43 mm............-- 1.60 

Extra wide, 43 mm............. 1 

Export bungs .... 

Large prime bungs.. 

Medium prime bungs.. 

Small prime bungs 

MISES, POF GSC. cccccvsccscscses é 


SPICES 
(Basis Chicago, original bbls., bags or bales.) 
Ground 
Allspice. prime 
Resifted 
Chili pepper 


Ginger. Jamaica, unbleached. 
Mace. Fancy Banda 

East Indies 

East & West Indies Blend 
— flour, fancy 


1 

Nutmeg. fancy Banda 

East Indies 

East & West Indies Blend 
Paprika, Spanish 
Pepper, Cayenne 

Red No. 1 

*Black Malabar 

*Black Lampong 
*Pepper, white Singapore 

*Muntok 

*Packers 

*Nominal quotations. 


SEEDS AND HERBS 
Whole for 
88 


BBsSSutaanaaserskesarcae 


a2 


@ ee: ssf 


Caraway seed 
Cominos seed 
Coriander Morocco bleached 
Coriander Morocco natural No. 
Mustard seed, fancy yellow 
American 

Marjoram, Chilean 
Oregano 
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MARKET PRICES 
New York 


DRESSED BEEF CARCASSES 
City Dressed 

Gieer, heifer, Chelee...ccccccccccccccccccccoes 22 
Steer, heifer, GOOd..........ceceesceesees eoocsl 
Steer, heifer, commercial 
Steer, heifer, utility 
Cow, good and commercial 

The above quotations do not include charges for 
koshering but do include 50c per cwt. for local 
delivery. 





KOSHER BEEF CUTS 


heifer, triangle, choice 
heifer, triangle, good.... 
heifer, triangle, commerci 
heifer, triangle, utility.. 

hfr., reg. chuck, choice 

, bfr., reg. chuck, good.. 
hfr., reg. chuck, commer 

Steer, hfr., reg. chuck, utility 


Above quotations include permitted additions 
for Zone 9, plus $1.50 per ewt. for koshering plus 
50c per cwt. for local delivery. 

Steer, heifer, rib, choice 
Steer, . rib, 
Steer, rib, 
Steer, rib, utility 
Steer, heifer loin, choice 


Steer, 

Above prices are for Zone 9, plus 50c per cwt. 
for delivery. Additions for kosher cuts, where 
permitted, are not included in prices. 


*FRESH PORK CUTS 
Western 

Pork loins, fresh, 12 Ibs. down 
Shoulders, regular 
Butts, regular, 4/8 lbs 
Hams, regular, under 14 Ibs 
Hams, skinned fresh, under 14 Ibs 
Picnics, fresh, bone in 
Pork trimmings, extra lean 
Pork trimmings, regular 
Spareribs, medium 


Pork loins, —. 10/12 Ibs. 


Hams, skinned, under 14 Ibs 
Picnics, 

Pork trimmings, extra lean 
Pork trimmings, regular 
Spareribs, medium 

Boston butts, 4/8 Ibs 


*COOKED HAMS 


Cooked hams, skin on, fatted, 8 Ibs. down.... 
Cooked hams, skinless, fatted, 8 lbs. down.... 


*SMOKED MEATS 


Regular hams, under 14 Ibs 
Regular hams, 14/18 Ibs 
Regular hams, over 18 Ibs 
Skinned hams, under 14 Ibs 
Skinned hams, 14/18 Ibs 
Skinned hams, over 18 Ibs 
Pienics, bone i 

Bacon, western, 8/12 lbs 
Bacon, city, 8/12 Ibs 

Beef tongue, light 

Beef tongue, heavy 


‘Quotations on pork items are for less than 
5,000 Ib. lots and include all permitted additions 
except boxing and local delivery. 


DRESSED HOGS 
Hogs, g 
81 to 99 1 


***DRESSED VEAL 
Hide off 


bi 

Commer., 50@275 

Utility, 50@275 Ibs P 
***Quotations are for zone 9 and include 50c for 


delivery, An additional %e pe 
. r cwt. 
Wrapped in stockinette. s Saas 


**DRESSED SHEEP AND LAMBS 
pou. NchiesasentndedkSbcddsentonciied 26% 


lee = Coe rccseccecccccccsessecsececec od 
Mutton, —- 23 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Markel Forvice 





CASH PRICES 


CARLOT TRADING LOOSE, BASIS, F.O.B. 
CHICAGO OR CHICAGO BASIS 
THURSDAY, DEC, 16, 1943 


REGULAR HAMS 
Fresh or Frozen 


BOILING HAMS 
Fresh or Frozen 


PICNICS 
Fresh or Frozen 


12-14 1. 
Short shank %c over. 


BELLIES 


(Square Cut Seedless) 
Fresh or Frozen 


OTHER D. 8. MEATS 


Fresh or Frozen 

Regular plates .......... e 
Jow!l butts .. 
Square jowls ° 11 12 

Quotations based on OPA revised MPR 148, 
amendment No. 5, effective June 14, 1943 on green 
—_ cuts, and effective June 28, 1943 on cured 
pork. 





*FANCY MEATS 
Tongues, Type A 
Sweetbreads, beef, Type A. 
Sweetbreads, veal, Type A. 


*Prices carlot and loose basis for zone 9. For 
lots under 800 Ibs. add $0.625. 


BUTCHERS’ FAT 
Shop fat e  Jeee 
Breast fat . 

Edible suet . 
Inedible suet 


1943 


FUTURE PRICES 


SATURDAY, DECEMBER 11, THROUGH 
FRIDAY, DECEMBER 17, 1943. 

Dec.... 
GBicss+. cone 
Pi bae woe 
May... 
June... 
July... wine 

No sales during the week. 

Open interest; May one lot. 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade. 


Saturday, Dec. 
Monday, Dec. 
Tuesday, Dec. 14 
Wednesday, Dec. 
Thursday, Dec. 16...... 3 
Peweay, Dee. 19..ccicvce 


Packers’ Wholesale Prices 


Refined lard, tierces, f.0.b. Chicago ©. L 

Kettle rend., tierces, f.o.b. Chicago C. L 

Leaf, kettle rend., tierces, f.o.b. 
Chicago C. L 

Neutral, tierces, f.o.b. Chicago C. 

Shortening, tierces, c.a.f 


13.80n 12.750 


12.750 
12.750 
12.75n 
12.75n 
12.750 


LOCKER OPERATORS SEE 
POST-WAR COMPETITION 


Locker operators meeting at the an- 
nual convention of the National Frozen 
Food Locker Association were told by 
their president, George O. Schlageter, 
that they should encourage the use of 
home zero storage units after the war 
in order to increase the volume of prod- 
uct moving through their own process- 
ing and storage facilities. He indicated 
disbelief that such home units would be 
used for freezing and long-time storage 
of meat and other foods, but declared 
that they would be ideal for the house- 
wife who wanted to store several day’s 
or a week’s supply of products from her 
locker. 


Schlageter stated that since locker 
rentals cover only 65 per cent of locker 
operators’ overhead, they should build 
the processing (such as sausage mak- 
ing, ete.) end of their business. He 
warned that the whole frozen food in- 
dustry may suffer if consumers are over- 
sold on the practicality of home freezing 
and storage. 

Mr. Schlageter said that locker opera- 
tors could expect more competition from 
commercial packers after the war and 
that meat packers are planning to pack- 
age and quick-freeze meats for retail 
outlets. He warned the operators that 
consumers will expect them to furnish 
well-packaged products after the war, 
as fresh and high in vitamin content as 
frozen foods turned out by commercial 
packers, and that locker plant packag- 
ing machinery and packages must be 
developed along this line. 


State laws are needed, the association 
president declared, governing locker 
plant construction, specifying quick- 
freezing temperatures, setting storage 
room temperatures and guaranteeing 
minimum sanitation. 
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BY-PRODUCIS—FATS—OILS 








TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOW AND GREASE. — There 
has been no improvement in the tallow 
and grease market at New York. What 
little product is received has been 
offered at maximum prices, with the 
bulk of the output being applied 
against previous contracts. Increased 
slaughter of hogs and cattle was ex- 
pected to increase offerings but there 
have been no significant developments 
along this line as yet. 

On the Chicago market there was a 
broad demand for all types of tallows 
and greases, with a somewhat larger 
volume of business reported than has 
been the case in recent weeks. Despite 
this increase, however, offerings remain 
below expectations. 

STEARINE.—Stearine continues in 
light supply, with a slight increase in 
production noted recently. Much more is 
needed to satisfy the demand. 

NEATSFOOT OIL. — Production of 
neatsfoot oil remains light while the 
demand is very heavy. October produc- 
tion totaled 282,000 lbs. compared with 
215,000 lbs. a year earlier. 

OLEO OIL.—The scarcity of oleo oil 
at Chicago and New York is borne out 
by the report of the Census Bureau 
which showed that October production 
amounted to 4,945,000 lbs. compared 
with 5,747,000 Ibs. in October, 1942. 

GREASE OIL.—The short supply of 
grease oil during recent months has cur- 
tailed trading. No. 1 oil is quoted at 
14%c; prime burning, 15%c; prime in- 
edible, 15c and special No. 1, 13%c. 
Acidless tallow is quoted at 13%c. 


BUY—BUY—BUY— BUY—BUY 


Buy United States War Bonds and 
Stamps! Buy them to insure Victory. 


Cottonseed: oil remained in broad de- 
mand throughout the week at New York 
but the supply continued far below the 
needs of the trade. On the futures mar- 
ket there were no sales and quotations 
were unchanged. Cooking and salad oil 
manufacturers remain in the market for 
oil. 

Cottonseed oil consumption during 
November was 283,080 barrels compared 
with 282,653 barrels in October and 
303,818 barrels in November of last 
year. 

SOYBEAN ‘OIL. —There has been no 
relief afforded the tight soybean oil 
market during the past week. Demand 
remains well above the available supply. 
Factory production of refined soybean 
oil during October amounted to 68,910,- 
000 lbs., reports the Bureau of Census, 
compared with 77,429,000 lbs. a year 
ago. Crude amounted to 73,729,000 lbs., 
compared with 76,301,000 lbs. a year 
ago. 

PEANUT OIL.—Offerings of peanut 
oil remained light and the trade was in- 
active. 

OLIVE OIL.—No offerings of either 
imported or domestic olive oil were 
made during the week. Olive growing 
lands of the Mediterranean expect to 
harvest one of their biggest crops of 
olive oil this year, but the State Depart- 
ment has refused to permit importation 
of some 3,000,000 gallons to ease the 
domestic shortage. 


PALM OIL.—The palm oil market 
was unchanged during the week, with 
prices quoted firm. 

COTTONSEED OIL.—Quotations on 
Friday were: Area A, 13.125; Area B, 
13.40; Area C, 12.875; Area D, 12.75; 
Area E, 12.625, and Area F, 12.50. (See 
page 25 of September 18 issue for ex- 
planation of area designations as used 
in THE NATIONAL PROVISIONER.) 


_— 


BY-PRODUCTS MARKETS 


Unground, loose 


Digester Feed Tankage Materials 
Unground, per unit ammonia $5. 
Liquid stick, tamk CAFS... .ccccccccsccccces 2.50" 


Packinghouse Feeds 


65% digester tankage, 

60% digester tankage, 

55% digester tankage, 

50% digester tankage, 

45% digester tankage. bulk 

50% meat and bone meal scraps, bulk 
+Blood-meal 

Special steam bone-meal.............5 50. one 


tBased on 15 units of ammonia. 


Bone Meals (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & 50................35.00@36@ 
Steam, ground, 2 & 26..........0e00-- 35.00@36.0 


Fertilizer Materials 


Per ton 
High grade tankage, ground 
10@11% ammonia $ 3.85@ 4.0 
Bone tankage, unground, per ton... 30. Ses 
Hoof meal 4.25@ 


Dry Rendered Tankage 


Hard pressed and expeller unground 
45 to 75% protein 


Gelatine and Glue Stocks 
Per ewt. 
Galt teiesenings (Mame8) .... ccccccccccvcsenh $1.00 
Hide trimmings (limed)...............ssee Bd 
Sinews and pizzles (green, salted).......... 10 


Per ton 
Cattle jaws, skulls and knuckles... .$40.00@42.0h 
Pig skin scraps and trim, per lb.... 7% oy 


*Denotes ceiling price, f.o.b. shipping point. 
Bones and Hoofs 


Round shins, heavy 
light 
Flat shins, heavy 
ligh 


t 
Blades, we. A shoulders & thighs. . 
Hoofs, white 
Hoofs, house run, assorted 
Junk bones 


tDelivered Chicago. 


Animal Hair 
Winter coil dried, per ton 
Summer coil dried, per ton 
Winter processed, black, Ib.. 
Winter processed gray, Ib 
Cattle switches 





for CRACKLINGS, BONES 
DRIED BLOOD TANKAGE 


ond other 


eration. Cut pending costs, 
insure more uni 

reduce power comsumption and 
maintenance expense. Nine sizes 
—5 to 100 H. P.—capacities 500 
to 20,000 Ibs. hourly, Write for 


catalog No. 310. 


STEDMAN’S rounpry & MACHINE WORKS 
INDIANA, U, S. A. 


504 INDIANA AVE., AURORA, 





grinding, 


Processors 


TALLOW & GREASE 
Blood, CRACKLINGS, Tankage © 


WILLIBALD SCHAEFER 


COMPANY 
SAINT LOUIS 


s Converters 








ASSOCIATE MEMBER: THE NATIONAL 
INDEPENDENT MEAT PACKERS ASSOCIATION 


Your 
offerings 
invited 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 


mium sulphate, bulk, per ton, basis ex- 
ny DA Ges 0060s d us stcbwened $29.20 
plod, dried, 16% per unit................ 5.53 
Poground fish scrap, dried, 11% ammonia, 
16% B. P. L., f.o.b. fish factory......4.75 & 10c 
Fish meal, foreign, 11%% ammonia, 10% 
B. P. L. .. A poe 

ber shipmen 
ee ecrap (acidulated), 7% ammonia, 3% 
A. P. A., f.0.b. fish factories......... 4.00 
Soda nitrate, per net ton, bulk, ex-vessel 
Atlantic and Gulf ports...... 
in 200-Ib. bags...........-045- 





fp 100-Ib. AGS... - 22. ce ce eccecccceccccces J 
fertilizer tankage, ground, 10% ammonia, 
10% B. P. L.. Dulk............-.0e0e 4.25 & 10¢ 


i k , unground, -12% mmo- 
Feeding ep ungroun: 10. ¢ ammo 


pia, 15% B. P. L., Bulk... cccccccccccccs 5.53 
Phosphates 
Bone meal, steamed, 3 and 50 bags, per ton, 
Bab, WOES ccccccccccccccccsscccceceses $40.00 
Bone meal, raw, 4%% and 50%, in bags, 
Siem, COD. WEB ccsccsccecocecccoces 40.00 
Superphosphate, bulk, f.o.b. Baltimore, 19% 
per UMIt .. eee eee e eee ee eee eeeeeeeeneeee .64 
Dry Rendered Tankage 
45/00% protein, umground................+.. $1.25 
White domestic vegetable...............00005 19 


White animal fat............ 
Water churned pastry 
ee GUEROE POTEET. cc ccccccccccccncsscseses 
Vegetable type ....-.0seeeeeceeeeceecees 


VEGETABLE OILS 


White deodorized, bbls., f.o.b. Midwest....... 1 
Yellow, deodorized 
Raw soap stocks: 

Cents per lb. divd. in tank cars. 
Cottonseed foots, basis 50% T.F.A. 





Midwest and West Coast..............00005 3% 

DE | cpatescdu pecan todebeessnebe cece ee 3% 
Corn foots, basis 50% T.F.A. 

a PPPTTTTI TEL ILL eee 3% 

> ssspeecensss gene eatessoreceseoosecede 3% 
Soybean foots, basis 50% T.F.A. 

Midwest and West Coast.........-cseeeeess 3% 

ME \wenecednbtqnesessveretenseegeencorsee 3 
Soybean oil, in tanks, f.o.b. mills, Midwest. .11% 
Corn oil, in tanks, f.o.b. mills.............. 12% 


Manufacturer to jobber prices, f.o.b. 


FDA PROCEDURAL RULES 


The Food Distribution Administration 
has issued Procedural Regulation 1 set- 
ting up procedure for handling actions 
which may be instituted by the FDA as 
a result of violations of priority or allo- 
cation orders or of regulations adminis- 
tered by the War Food Administration. 
The regulation provides the machinery 
and rules for instituting proceedings; 
requesting and conducting hearings; 
designating presiding officers; submit- 
ting evidence and disposition of actions. 


HIDES AND SKINS 





Domestic hide markets dormant— 

New buying permits to be valid Dec. 

27—South American market active 

prior to opening of joint hide control 
office in Washington. 


Chicago 

HIDES.—Action was lacking this 
week in all domestic hide markets. Per- 
mits for Nov. hides expired on Dec. 11. 
In order to permit another movement 
before the end of the year, it is under- 
stood that new buying permits for Dec. 
hides will be in the mails on Dec. 23 and 
become valid for trading on Dec. 27, 
with the probability that most of Dec. 
hides will move before the end of the 
year. 

Permits for several cars of packer 
hides, including light native cows and 
heavy native and branded steers, were 
unfilled when trading came to a halt 
last week. There was also some inquiry 
still in the market for small packer 
stock, so quick action is expected on the 
part of buyers when permits become 
valid. 

Cattle slaughter at federal inspected 
plants during the week ended Dec. 11 
was estimated by the War Meat Board 
at 280,000 head, as against 281,000 for 
the previous week; calf slaughter was 
127,000 head, as compared with 140,000 
for previous week. 

Shoe. production continues at about 
an unchanged rate, with total for 
October estimated at 37,704,997 pairs, 
a decrease of 0.6 percent from the Sep- 
tember total of 37,923,767, and also a 
decrease of 5.7 percent from the 39,985,- 
730 pairs produced during October 1942. 

The small packer hide market is gen- 
erally reported to have been closely sold 
up during the last trading period, at the 
quoted ceiling prices. 

The country market was also well 
sold ahead in most quarters, with all 
trading on the basis of all-weights at 
the ceiling of 15c flat, trimmed, or 14c 
flat, untrimmed, f.o.b. shipping points, 
brands going at a cent less. 


Trading last last week cleared the 


Pacific Coast market to the end of Nov. 
at the maximum of 13 4c, flat, for steers 
and cows, and 10c for bulls, f.o.b. ship- 
ping points. 

FOREIGN WET SALTED HIDES.— 
Official announcement was made Tues- 
day, Dec. 14, on the opening of the 
joint hide control office in Washington, 
in line with the program mentioned here 
two weeks ago. All offerings by im- 
porters of foreign hides for purchase 
by the United States and Great Britain, 
effective at once, are to be tendered to 
the joint hide control office of the 
F.E.A., Room 1628, Building “T,” 14th 
and Constitution Ave., N.W., Washing- 
ton 25, D.C. The joint hide control 
office is to determine how offerings of 
hides from importers are to be divided 
between the States and Britain. When 
purchased by the FEA, hides are to 
be allocated by the WPB to various 
American tanners, in line with the re- 
quirements and needs of the leather 
program. 


While this is expected to slow up 
trading for a time, there was consider- 
able activity in the South American 
market at the week-end and early this 
week. Late last week, 2,000 Argentine 
standard steers, 1,000 LaPlata and 1,000 
LaBlanca reject light steers, 1,500 each 
of LaBlanca and Anglo, 2,500 Municipal 
and 1,000 Nacional light standard 
steers, and 3,000 extremes came to the 
States. Later, 4,000 LaBlanca, 5,000 
LaPlata and 1,000 other heavy steers 
also came to the States; 1,000 heavy 
steers sold to Canada. Early this week, 
4,100 Sansinena and 2,500 LaPlata 
heavy steers, and 3,000 Rosa Fe north- 
ern steers came to the States; England 
bought 2,500 Anglo heavy steers, and 
1,000 LaBlanca and 2,000 Anglo light 
steers; also 1,500 Frey Bentos and 2,500 
Artigas steers, and 2,000 Artigas reject 
steers. 


CALF AND KIPSKINS. — Packer 
Nov. calf and kipskins were well cleaned 
up previous week at the full maximum 
prices mentioned at that time. City col- 
lectors cleared their accumulation 
earlier and market well sold up when 








COOLING & FREEZING UNITS 
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THE CUDAHY PACKING CO. 


PROULCERS, IMPORTERS AND EXPORTERS OF 
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permits expired; all skins are quotable 
strong at maximum prices. 

SHEEPSKINS.—Buying interest has 
quieted on packer shearlings and the 
market appears to top at present at 
$1.60 for No. 1’s, $1.20 for No. 2’s and 
85c for No. 3’s, with offerings on the 
market at this level for No. 1’s and 5c 
more asked for No. 2’s and No. 3’s, 
which are in small supply. The substi- 
tution of sheepskin leather for calf and 
other leathers formerly used for bags, 
wallets and novelties, helps keep pickled 
skins moving as fast as available at 
individual ceiling prices; market is 
usually quoted $7.75@8.00 per doz. big 
packer production for sheep and lamb 
skins, but grading determines actual 
selling prices. Producers would wel- 
come more buying interest, however, on 
wool pelts. Offerings of packer wool 
pelts, mixed points but running well to 
westerns, are available in a good way 
at $2.75 per cwt. liveweight basis for 
current production, although sales were 
credited a week or so back at 10@15c 
better figures for _late Nov. mid-west 
packer pelts. 





FDA PURCHASES 
AND 


ANNOUNCEMENTS 











During the week ended December 4, 
purchases by the FSCC included 11,- 
964,036 Ibs. lard; 1,985,000 lbs. refined 
pork fat; 54,078 bundles, 100 yards each, 
hog casings; 4,870,000 lbs. packer hog 
sides; 2,800,400 lbs. pork loins; 660,000 
lbs. pork trimmings; 168,500 lbs. Wilt- 
shire sides; 135,000 lbs. pork feet; 
256,900 lbs. pork livers; 9,970,200 Ibs. 
cured pork products; 9,055,856 lbs. 
canned pork products; 201,330 lbs. de- 
hydrated pork; 1,540,000 Ibs. frozen 
beef; 1,131,685 lbs. frozen veal; 
1,273,000 lbs. frozen lamb; 3,918,650 lbs. 
frozen mutton; 70,000 lbs. frozen calf 
tongues; and 40,000 lbs. frozen sheep 
and lamb tongues. 


Meat has what it takes! 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 
Provisions 


A fairly active market prevailed Fri- 
day, involving sales of 10/14 and 14/18 
fresh skinned hams, 18/up fresh skinned 
hams, 4/up green picnics, fresh regular 
skinned shoulders, regular pork trim- 
mings, fresh special lean trimmings and 
fresh loins. Practically all trading re- 
ported was at ceiling levels for the 
products and quantities involved. 


Cottonseed Oil 


Quotations on New York bleachable 
cottonsed oil, Friday’s close, were: Jan- 
uary 14.00; March 14.00. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago: 


PACKER HIDES 
Week ended Prev. 
Dec. 17, °43 week 
@15% @15% 
@14% @14% 


@14% 
@l4 


Cor. week, 
1942 


@15% 
@l14i% 


Hvy. nat. strs. 
Hvy. Tex. strs. 
Hvy. butt 
brnd’d strs... 
Hvy. Col. strs. 
Ex-light Tex. 
strs. @15 
Brnd’d cows... @14% 
Hvy. nat. cows. @15% 
Lt. nat. cows. @15% 
Nat. bulls @i2 
Brnd'd bulls. @ll @il 
Calfskins 23% @27 
Kips, nat. 2 @20 
Kips, brnd’d. 7 @17 @17% 
Slunks, reg. @l. 10 @1.10 
Slunks, bris.. sin @55 @55 


CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts... @15 @15 @15 
Branded all-wts. @l4 @l4 @14 
Nat. @11% @11% @11% 
Brnd’d bulls... @10% @1l0% @10% 
Calfskins . .20144@23 20% @23 20% @23 
Kips @18 @18 
Slunks, reg.... @1.10 @1. 10 
Slunks, hris.... @i55 @55 

All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 
@15 @15 
@15 @15 
@li5 
@15 
@11% 11 @11% 10 @10% 

Cc alfskins @18 16 @18 16 @18 

Kipskins @16 @16 @16 

Horsehides ....6.50@8.00 6.50@8.00 6.50@7.75 

All country hides and skins quoted on flat basis. 
SHEEPSKINS 


Pkr. shearlgs..1.60@1.60 1.60@1.75 @2.15 
Dry pelts .....27%@28% 27%@28% 27 @28 


@14% 
@iu 


@14% 
@i4 


@15 
@14% 
@15% 
@15% 
@i2 


@15 
@14% 
@15% 
@15% 
@i2 
@ll 
23% @27 


@20 


steers.... 
COWS..... 


Hvy. 
Hvy. 
Buffs 


@i4 
@l4 
@15 
@15 


@15 
@15 





Wholesale Brokers of 


Ue a 


And Animal 


Glands 


Offers Wanted: 
HOG CASINGS © HOG BUNGS * HOG BUNG ENDS 
SHEEP CASINGS © BEEF CASINGS 
PEPSIN SKINS © OX BILE © FROZEN GLANDS 


2252 W. 111th PLACE 


CHICAGO 43, ILLINOIS 


—— 


RO 16 INVENTORY FACTORS] 











Wholesalers’ allowable inventory fg. 
tors [Section 5.6 (b) of RO 16], as pm 
vided in Revised Supplement 1 to RO% 
effective December 15, 1943, are as fg). 
lows: 

(1) Fresh and frozen meats. ee mS 

(2) Shortening, lard, cooking ‘and salad oils, : 
canned meats, and canned fish... | 

(3) All other foods covered by Ration Order ? 
16, including cheese, butter, margarine, 


sausage, and types of meats not 
described in (1) or (2) above. 


The classes of foods covered by RO ‘ 
and the industrial user allotment fg. 
tors are as follows: 


(1) For the allotment period fron 
October 1, 1943 to December 31, 194, 
inclusive: 

Class of Foods: 

(i) Meats: 

(a) Bone in and separated suet. 

(b) Boned and boneless (and canned 
meat and canned fish). é 

(ec) Edible offal (include only 
hearts, livers, tongues, and 


Factor 


sweetbreads) 0 000e eke 
(G) TBTREe BOMSS 2... ces ccs ccoscnne 

(ii) Cheeses: 

(a) American cheese (Cheddar)......., 

(b) All other ‘‘rationed cheeses’... 
(iii) Fats and Oils 

(a) Butter ... 

(b) Margarine 

(ec) Lard 

(d) Shortening os ceaeen 

(e) Cooking and salad oils..... 

(2) For the allotment period from 
January 1, 1944 to March 31, 1944, ip 
clusive: 

Classes of Prod- 
uct or Use (on 
Schedule I of OPA 
Form R-1200) 
Class of Foods 
Facter 
(i) Meats: 
(a) Bone in and 
separated suet... 
(b) Boned and 
boneless (and 
canned meat and 
eanned fish) ..... 
(c) Hearts, tongues, 
livers and sweet- 
breads (pancreas 
and thymus) ... All 
(ii) Cheeses and Canned Milk 
(a) Group I, 
Cheese ......... All 
(b) Group 
Cheese All 
(c) Group 
Cheese . All 
(d)Canned Milk ... All 
(iii) Fats and 
(a) Butter —_ All 
(b) Margarine ... , &. eae 
All others 
(c) Lard 15 
xn others 
(d) Shortening .... 4, 15, 
‘An others 
(e) Cooking and » & 6 oe 
Salad Oils , All others 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for # 
week ended December 10, 1948, wet 
6,412,000 lbs.; previous week, 6,021,008 
lbs.; same week last year 5, 060,000 Ibs: 
Jan. 1 to date, 253,028,000 lbs.; come 
sponding period a year earlier, 26), 
905,000 Ibs. 

Shipments of hides from Chicago fe 
week ended December 10, 1943, ¥& 

4,336,000 Ibs.; previous week, 4,5870%) 
lbs.; same week last year, 5,495, 000 Ibs: 
Jan. 1 to date, 209,937,000 lbs.; cam 
sponding period a year earlier, 
807,000 Ibs. 
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TOTALLY ENCLOSED MOTORS 


A new line of totally enclosed mo- 
tors has been announced by the motor 
division of General Electric Co. Avail- 
able in both the polyphase, 60-cycle, in- 
duction type and the single-phase, 60- 
cycle, capacitor type, the motors are 
especially designed for use under con- 
ditions where abrasives, chemicals, rain, 
snow, and excessive dirt are encoun- 
tered. 












The polyphase motors are furnished 
in frame sizes 203 to 225. They include 
%, %, and 1 h.p. at 900 r.p.m.; %, 1, 
and 1% h.p. at 1,200 r.p.m.; 1, 144, and 
2h.p. at 1,800 r.p.m.; and 1% and 2 h.p. 
at 3,600 r.p.m. The single-phase motors 
are furnished in frame sizes 203 and 
204, and include % h.p. at 1,200 r.p.m.; 
1 and 1% h.p. at 1,800 r.p.m.; and 1% 
and 2 h.p. at 3,600 r.p.m. The mounting 
dimensions of these motors are inter- 
changeable with Tri-Clad open motors 
of the same rating, and have all the im- 
portant basic features of the Tri-Clad 
group. 

All parts of the motor enclosures— 
frame, end shields, and conduit boxes— 
are cast iron, offering exceptional re- 
sistance to rust, corrosion, accidental 
blows, and rough use. Leads are per- 
manently encased in compound in a 
cast-in pocket in the stator frame, thus 
preventing liquids from seeping into the 
motor. Further protection is provided 
in the form of a rotating labyrinth seal, 
which prevents dirt, oil, or water from 
entering the bearing housing. 
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ALL-GLASS CONTAINER 


Designed to take any food product 
normally preserved by commercial pack- 
ers or canners in glass jars or tin cans, 
anew “Glascan” container developed by 
the Hartford-Empire Co., Hartford, 
Conn., is now undergoing extensive re- 
tail market tests. If, as indicated by 
preliminary laboratory investigation, 
the container passes these tests suc- 
cessfully, it will offer the government 
an opportunity to put into direct war 
use a large amount of tin plate and 
black plate which would otherwise be 
employed in the capping of glass food 
containers. 

In seeking a satisfactory rubber sub- 
stitute for removable sealing gaskets 
which would withstand extreme pres- 
sures and high cooking temperatures 
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“hicago fe without losing the seal, approximately 
1943, 1400 combinations of materials were 
c, 458% tried. This work was carried out by a 
95,000 subsidiary of the Hartford-Empire Co. 
Ibs.; € The latter firm will not commercially 
rlier, J manufacture or sell the new glass con- 





tainer, but has contributed it to the 
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industry in the interest of war materials 
conservation. 

The “Glascan” closely resembles the 
shape of a tin can, to facilitate use of 

















existing canning equipment with a min- 
imum of conversion. The glass cap and 
non-rubber gasket which replace the 
conventional metal-and-rubber cap are 


clearly shown in the accompanying 
photo of one of the containers. 


POSTWAR SALES ESTIMATOR 


Manufacturers and wholesalers can 
quickly estimate their post-war sales 
outlook with a new sales planning file 
recently published by the Eddy-Rucker- 
Nickles Co., management counsel, Cam- 
bridge, Mass. The file contains three 
two-color tabular and graphic charts; 
the first provides national income data 
for the years 1929 to 1941, inclusive, 
with spaces for inserting a firm’s sales 
in dollars and units for these years, 
making comparison of index numbers 
easy. 

The second chart enables a firm to 
plot graphically its annual sales against 
past peacetime levels of national income 
on a ratio basis. The third chart makes 
it convenient to project future sales for 
various levels of national income, ac- 
cording to the relationship established 
by experience in 1929 to 1941. 


Buy United States War Bonds and 
Stamps! Buy them often to insure Vic- 
tory for Freedom. 
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New Trade Literature 


Industrial Gloves (NL 1,055).—The 
growing problem of occupational derma- 
titis, its effects on workers and how it 
hinders the war effort are discussed in 
this folder which deals with the differ- 
ent kinds of chemicals and metals which 
cause this disease. The brochure deals 
primarily with a new synthetic type of 
glove which protects the hands against 
dermatitis. A brief sketch on the im- 
portance of early diagnosis of dermati- 
tis by a prominent chemist is also in- 
cluded.—The Pioneer Rubber Co. 


Diesels (NL 1,049). — “Fairbanks 
Morse Diesels for Profitable Power” is 
the title of this new booklet, which in- 
cludes a brief review of the company’s 
background, together with particulars 
on design, manufacture and service fa- 
cilities applicable to its entire commer- 
cial line of marine and stationary diesel 
engines. Included with the bulletin is a 
loose-leaf supplement sheet giving de- 
tailed operating cost data for typical 
power plants.—Fairbanks, Morse & Co. 


Feed Water Treatment (NL 1,053).— 
An ingenious and simple method of pro- 
portioning sulphuric acid and water sup- 
plies in the conditioning of boiler feed 
water is described in this folder. Ac- 
curacy, it is stated, is obtained without 
the use of any moving parts in contact 
with the corrosive liquid—giving long 
life and insuring very low maintenance 
charges. The principle of operation with 
its many advantages is described fully. 
—Cochrane Corp. 


Material Handling (NL 1,061).—This 
manual and catalog is written and illus- 
trated to assist any one in selecting 
exactly the right truck for the partic- 
ular handling job to be met. It contains 
much information along the line of 
basic material handling engineering. 
Over 500 illustrations showing trucks, 
superstructures, casters, etc., are in- 
cluded.—_Thomas Truck & Caster Co. 


Recording Instruments (NL 1,067).— 
The Bristol Co., manufacturers of in- 
dustrial recording and controlling in- 
struments, has recently printed a data 
sheet on its recording thermometers for 
use in frozen food locker plants. Instal- 
lation, specifications and use are clearly 
described and illustrated—Bristol Co. 


Use this coupon in writing for New Trad 
Literature. Give key numbers only. (12-18-43). 
CT Per Teor re rT eee Ty ToT er ey er 
TROD ocnccessdsacogeonscacveenpiceegavetssseuees 
BE, und es ehteendabonehene 
Brees ccc ctscsecccesccccccesseceses 


LIVESTOCK MARKETS occ 





Feeding Operations 


Show Improvement 


LTHOUGH information available 
early in December continued to 
indicate a reduction from a year earlier 
in cattle feeding operations during the 
current winter feeding season, this re- 
duction will not be so large as seemed 
probable a month or two ago, the De- 
partment of Agriculture reported. The 
improved outlook is largely a result of 
the heavy November movement of 
stocker and feeder cattle into the Corn 
Belt states and of feeder cattle into 
feed lots in other states. 


Shipments of stocker and feeder cat- 
tle into the Corn Belt states in Novem- 
ber this year were almost as large as 
the record shipments for the month last 
year and probably exceeded any other 
November on record. The number in- 
spected through stockyard markets was 
larger this year than last and largest 
for the month in many years. The num- 
ber shipped in direct was smaller than 
last year. For eight Corn Belt states 
available records show total in-ship- 
ments in November this year of 383,000 
compared with 391,000 last year, with 
shipments from markets up about 6,000 
head and directs down 15,000 head. 


Marketings of cattle in November, 
which were of record proportions for 
the month, included a large supply of 
cattle suitable for stocker and feeder 
purposes. The prices of stockers and 
feeders dropped sharply while prices of 
good and choice slaughter cattle con- 
tinued at levels close to those prevail- 
ing when the directive on maximum 
cattle prices was issued in late October, 
tending to encourage the buying of un- 
finished cattle. 

For the five months, July through 
November, total shipments into the Corn 
Belt were below last year but larger 


than in 1941. The decrease from last 
year was due to the sharp falling off 
in the direct movement since the move- 
ment from stockyards was larger. For 
eight states the total of 1,552,000 head 
was down about 7 per cent from 1942. 


Reports from states outside the Corn 
Belt indicate that in practically all of 
these states there will be some reduction 
in cattle feeding this year, but in a 
number the reductions will be less than 
expected a month ago. 


In November, as in preceding months, 
medium and heavy weight feeders con- 
tinued to sell relatively better than light 
weights. The demand for feeder calves 
remained limited and considerable num- 
bers continued to go into slaughter 
channels. The recent increase in the 
ceiling price of corn can be expected 
further to encourage marketings of 
“short feed” cattle from the Corn Belt 
this winter. 


CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Food Distribution Administration.) 


Des Moines, Ia., December 16.—At the 
19 concentration yards and 11 packing 
plants in Iowa and Minnesota, barrows 
and gilts were generally steady, while 
sows turned 5@20c lower. 


Hogs, good to choice: 
DEE adscnabesetccvecncecsean $11.00@12.50 
DPE cctcinsdegbaceacieqesbes 12.15@13.40 
200-270 Ib. 13.00@13.50 
SEPT Sheccncsadhsessedsaceens 12.30@13.40 


Sows: 
DEI, cannes deececccseseoneeas $11.65 
360-400 Ib. b5@ 
400-550 Ib. 


Receipts of hogs at Corn Belt 
kets for the week ended December 16: 


This Last 
week week 
53,700 
47,700 
56,900 
45,800 
50,100 
51,400 


Friday, Dec. 
Saturday, Dec. 
Monday, Dec. 1: 
Tuesday, Dec. 
Wednesday, Dec. 
Thursday, Dec. 16 


—— 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City, De 
cember 13, 1943, as reported by the Foog 
Distribution Administration. 


CATTLE: 
Steers, medium to good 
Cows, medium 
Cows, cutter and common 
Cows, canners 
Bulls, good and medium 
Bulls, cutter to common 
CALVES: 
Vealers, good and choice 
Vealers, common and medium 
HOGS: 
Hogs, good and choice, 160@200 Ib. av... .$14% 


LAMBS: 
Lambs, good 


Receipts of salable livestock at Jersey 
City Market for week ended December 
11, 1943: 

Cattle 


Total with directs. ..7,464 
Salable receipts .....1,320 


Calves 
10,077 
1,133 


Hogs* Shee 
28,784 
2h 
Previous week: 
Total with directs.5,197 7,888 27,606 51,07 
Salable receipts ...1,022 1,203 8l1l 248 
*Including hogs at 3ist street. 


SLAUGHTER BY STATIONS 


Livestock slaughter under federal in- 
spection during November, 1943, by sta 
tions: 

Cattle 
Chicago* .. 135,426 
Denver 30,356 
Kansas City 106,213 
New York 
area? 
Omaha .... 
St. Louis*® . 
Sioux City. 
St. Paul*.. 
All other 
stations . 


Calves 
32,726 

4,371 
36,887 


Hogs 
708,080 

85,983 
346,214 


46,573 
95,070 
78,882 
46,625 
76,603 


54,779 
6,963 
46,970 
1,746 
50,736 


267,869 
346,367 
468,910 
239,529 
472,936 
673,855 389.563 4,035,864 
Total—Nov. 

1943 ....1,289,603 
Total—Oct. 

1943 ....1,274,534 654,885 4,930,198 
5-yr. av. Nov. 

1938-42 . 907,599 469,194 4,670,487 

Includes Elburn, Ill. *Includes Jersey City af 
Newark, New Jersey. *Includes National Sted 
Yards and East St. Louis, Ill. *Includes Newpat 
and St. Paul, Minnesota. 


624,741 6,971,752 





For profitable livestock buying, come to K-M 
CONVERT THOSE EXTRA PROFITS 
INTO U. S. WAR BONDS/ 











FORT WAYNE, IND. 
DAYTON, OHIO 
LAFAYETTE, IND. 
CINCINNATI, OHIO 





SIOUX CITY, IOWA 

NASHVILLE, TENN. 

INDIANAPOLIS, IND. MONTGOMERY, ALA 
OMAHA, NEB. 


DETROIT, MICH. 
LOUISVILLE, KY. 





Order Buyer of Live Stock | 
L. H. MeMURRAY 


Indianapolis, Indiana 





—— 





—— 














KENNETT-MURRAY 


eo 2 ae 


Live S@Qee & @ue viens 








ORDER BUYERS 


PETERSEN SHEEP CO. 


SPENCER, IOWA 


FAT-FEEDER LAMBS 


MAIN OFFICE 





= 
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PACKERS’ PURCHASES 


purchases of livestock by packers at principal — 


centers for the week ending Saturday, December 
ii, 1943, as reported to The National Provisioner: 
CHICAGO 


Armour and Company, 13,157 hogs; Swift & 
Company, 6.960 hogs; Wilson & Co., 6,158 hogs; 














Western Packing Co., Inc., 5,830 hogs: Agar 
Packing Co., 4,664 hogs; Shippers, 8,217 hogs; 
Others, 34,168 hogs. 
Total: 27,435 cattle; 4,148 calves; 70,937 hogs; 
96,913 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour and Company 5,833 1,259 9,584 9,057 
Cadahy Pkg. Co..... 3,699 843 4,962 6,440 
swift & Company... 3,388 1,081 11,146 9,525 
Wilson & Co........ 3,414 642 6,458 5,031 
Campbell Soup Co... 2,091 <o% eae see 
OUTS. se eee ee eee 9,660 316 861,224 645, 
Petal ....secsccce 27,985 4,141 33,374 30,698 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour and Company 6,689 25,554 15,149 
Cudahy Pkg. Co.. 5,018 18,882 11,643 
Swift & Compan 4,321 14,059 10,480 
Wilson & Co...... .. 2.417 10,610 2,052 
BID ccccccccesce -.+-14,384 


Cattle and calves: Eagle Pkg. Co., 23: Grt. 
, 163; Geo. Hoffman, 47: Kroger 








Pack. Co., 1,312; Rothschild Pkg. Co., 279; John 
Roth, 195; So. Omaha Pkg. Co., 457; Nebraska 
Beef Co., 734: Lincoln Pkg. Co., 498; American 
Pkg. Co., 127 
Total: 22,280 cattle and calves; 83,489 hogs 
and 39,324 sheep. 
EAST ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour and Company 3,257 1,796 22,089 5,907 
Swift & Company... 4,434 3,616 17,611 5,428 
Hunter Pkg. Co...... 2,141 --. 11,826 1,053 
Heil Pkg. Co........ oes oo. Bae eee 
Krey Pkg. Co....... — 2 
Laclede Pkg. Co..... vee ows 3,352 
Sieloff Pkg. Co...... oer —_ 1,079 nae 
Shipments .......... 5,695 1.908 22,545 197 
SEED: sascccosvecee 2,489 37 = 1,064 cee 
BE on cccccccccs 9,832 5,412 83,091 12,388 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co..... 4,652 113 24,130 10,517 
Armour and Company 4,507 80 22,980 9,758 
Swift & Company... 3,987 113 12,174 8,638 
PD +ccoccestes 6.511 10 3,715 18,090 
BED cccccccccccce 293 ° 21 one 
BE cvessccccsce 19,950 316 63,020 47,003 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift & Comnany... 3,654 617 18,200 11,088 
Armour and Company 4,178 1,025 15,6385 4,124 
HEED. coccceccosces 2,9 7 1,120 1,008 
TNE ccccccccccecs 10,775 1,649 34,955 16,310 


Not including 790 cattle and 8,739 hogs bought 
direct. 


OKLAHOMA CITY 























Cattle Calves Hogs Sheep 

Armour and Company 3,983 2,388 4,819 801 

Wilson & Co........ 730 2,002 4,947 1,341 

ED ecccceececces 289 3 688 coe 

| SES 7,952 4,393 10,434 2,142 
Not including 14,586 hogs bought direct. 

DENVER 

Cattle Calves Hogs Sheep 

Armour and Company 1.972 201 4,753 6,171 

Swift & Company... 1,785 202 «47,493 4,286 

Cudahy Pkg. Co..... 1,552 58 4,324 2,786 

EN cindbasddnass 2.775 139 862,399 820 

I ie Sc 8,084 1,100 18,969 14,063 

FT. WORTH 

Cattle Calves Hogs Sheen 

Armour and Company 3,388 2,250 2.711 9,660 

Swift & Company... 3,428 2,177 2.524 10.866 

DE Shaghidexxass 461 19 1,796 ree 

ae 7.277 4,446 7,029 20,526 

8T. PAUL 

Cattle Calves Hogs Sheep 

Armour and Company 3,227 3,049 28,173 11.575 

Cudahy Pkg. Co..... 840 §=61,831 --. 4,613 

Swift & Co.......... 6.040 5,156 59,477 19,502 

ei es. 8.649 1,416 — >e0 

a 18,756 10.952 87,650 35,089 

CINCINNATI 

Cattle Calves Hogs Sheen 

8. W. Gall & Sons.. : ee we 360 

Ideal Packing Co... 61 768 ee 
Kahn’s Sons Co... 1,385 7,230 
Lobrey Packing Co... " 20 845 
- H. Mever Pkg. Co. 14 5,812 
J. Schlachter....... 180 ae eee 
J.&F. Schroth P. Co 8 ... 6,255 

RL Steener Co.... 297 71 ee at 

bri (Mise.)...... 1,132 590 130 129 

Ree 82 729 = 3,681 861 

3,179 895 23,121 1,350 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, December 16, 1943, reported 


by U. S. Dept. of Agriculture, Food Distribution Administration: 


Hogs (soft & oily not quoted): 
BARROWS AND GILTS: 


Good and Choice: 
120-140 Ibs. ........... $10.25@11.50 
Sr Sh enscane cen 11.25@12.35 
ED |. 00.005 ceca 12.00@12.75 
180- a eetaced nears 12.50@13.75 
Pe i cdinecdeexes 13.75 only 
gf “GaGaenenpner 13.75 only 
240-270 Tbs. .......eeee 13.75 only 
eee 13.20@13.75 
 : nseetnceewa 13.10@13.30 
330-3: — —VXa eae. 12.90@13.15 
Medium: 
ae 11.25@13.00 
SOWS: 
Good and choice: 
i, ccs esavens 12.75@12.85 
eee 12.75@12.85 
330-360 Ibs. ........... 12.65@12.75 
SEED TR. cccccccscce 12.60@12.65 
Good: 
SED TD. coceccevcee 12.50@12.60 
450-500 Ibs. ........... 12.40@12.50 
Medium: 
250-550 Ibs. .........+. 11.00@12.00 


Slaughter Cattle Vealers and Calves: 
STEERS, Choice: 


ok. £2 Rover 15.75@ 16.50 

ae 2 15.75@16.75 

1100-1300 Ibs. ......... 16.00@ 17.00 

1300-1500 Ibs. ......... 16.00@17.00 
STEERS, Good: 

ee : éassacase 13.75@15.75 

ew See 13.75@15.75 

1100-1300 Ibs. ......... 14.00@ 16.00 

1300-1500 Ibs. ......... 14.00@16.00 
STEERS, Medium: 

700-1100 Ibs. ......... 11.50@13.75 

1100-1300 Ibs. ........ 11.75@14.00 
STEERS, Common: 

700-1100 Ibs. ......... 9.50@11.50 
HEIFERS, Choice: 

ok ae 15.25@16.00 

800-1000 Ibs. ......... 15.50@16.50 
HEIFERS, Good: 

600- 800 Ibs. ......... 13.75@15.00 

800-1000 Ibs. ......... 14.00@15.50 
HEIFERS, Medium: 

500- 900 Ibs. ......... 10.75@13.75 
HEIFERS, Common: 

500- 900 Ibs. ......... 8.75@10.75 
COWS, All Weights: 

DOOR scccccceessccvccse 11.00@12.00 

BERGEN co ccccccvccsocce 9.50@11.00 

Cutter and common..... 7.25@ 9.50 

BEE cnsesatsesscccse 6.25@ 7.25 
BULLS (Yigs. Excl.), All Weights: 

OSE, GONE ccvcccccosse 11.75@12. 

Sausage, good ......... 11.00@11.75 

Sausage, Medium ...... 9.50@11.00 


Sausage, cutter & com. 8.00@ 9.50 
VEALERS, All Weights: 


Good and choice........ 13.50@15.00 

Common and medium... 9.00@13.50 

GHEE sboccdeccassevecece 5.00@ 9.00 
CALVES, 500 Ibs. down: 

Good and choice.... . 10.50@12.00 

Common and medium 8.00@10.50 

GE sevccessccesccosos 7.00@ 8.00 





Slaughter Lambs and Sheep:* 


LAMBS, Choice: 
Good and choice*....... 
Medium and good*..... 
Common 
YLG. WETHERS: 
Good and choice*....... 


14.25@14.75 
12.75@14.00 
10.50@12.50 


12.25@13.25 


Medium and good*...... 10.75@12.00 
EWES: 
Good and choice*....... 6.25@ 7.25 


Common and medium... 5.25@ 6.25 


CHICAGO NAT. STK. YDS. 


$10.15@11.35 
11.15@12.35 
12.15@13.25 
13.00@13.70 
13.70 only 
13.70 only 
13.70 only 
12.85@13.70 
12.50@ 13.00 
12.25@12.65 


11.25@13.25 


12.15 only 
12.15 only 
12.15 only 
12.15 only 


12.15 only 
12.10@12.15 


11.20@12.10 


14.75@16.00 
15.00@ 16.00 
15.25@ 16.00 
15.25@16.00 


13.25@14.75 
13.50@15.25 
13.75@15.25 
13.75@15.25 


11.50@13.75 
11.75@13.75 


9.75@11.75 


14.50@15.50 
14.50@15.50 


13.00@14.50 
13.00@14.50 


10.50@13.00 
9.00@ 10.50 
11.00@12.00 
9.00@11.00 
7.25@ 9.00 
6.00@ 7.25 


10.50@11.25 


14.00@14.75 
12.50@13.75 
9.75@12.25 


12.00@12.75 


5.75@ 6.50 
4.50@ 5.75 


OMAHA 


10.75@12.00 
11.75@12.75 
12.50@13.45 
13.45 only 

13.45@13.50 
13.45@13.50 
12.85@13.45 
12.65@ 13.00 
12.40@12.85 


11.00@13.00 


11.75@11.85 


11.00@11.75 


13.25@14.75 
13.25@15.00 


11.25@13.50 
11.50@13.50 
9.75@11.50 


13.75@15.00 
14.00@15.25 


12.50@14.00 
12.75@14.00 


10.25@12.75 
8.25@10.25 


11.25@12.25 
9.50@11.25 
7.25) 50 


12.50@13.75 
10.50@12.25 


6.50@ 7.25 
5.25@ 6.50 


KANS. CITY 


13.45 


13.40@13.50 


13.35@13.45 
13.25@13.40 


11.25@13.30 


12.20@12.35 
12.20@12.35 
12.10@12.25 
12.10@12.25 


12.00@12.15 
12.00@12.15 


11.90@12.25 


14.25@15.75 
14.50@ 16.00 
14.75@ 16.00 
14.75@16.00 


13.00@14.50 
13.25@ 14.75 
13.50@ 14.75 
13.50@14.75 


11.25@13.50 
11.50@13.50 


9.50@11.50 


13.75@15.50 
13.75@15.75 


12.00@13.75 
12.25@13.75 


10.25@12.25 
8.00@10.25 
11.00@12.25 
9.50@11.00 


7.75@ 9.75 
6.50@ 7.75 


10.25@11.00 
10.00@10.75 
9.00@10.25 
7.50@ 9.00 


12.50@14.00 
8.50@12.50 
6.00@ 8.50 


10.50@ 13.00 
8.00@ 10.50 
6.00@ 8.00 


14.00@14.75 


6.50@ 7.25 
5.25@ 6.50 


1Quotations on wooled stock based on animals of current seasonal market weights and 


*Quotations on slaughter lambs and yearlings of good and choice, and of medium and good grades, 
and on ewes of good and choice grades, as combined, represent lots averaging within the top half of 


the good and the top half of the medium grades, respectively. 





8T. PAUL 


10.75@11.00 
11.00@12.16 
12.00@13.45 
13.45 only 
13.45 only 
13.45 only 
12.80@ 13.45 
12.65@12.75 
12.50@ 12.65 


10.75@13.25 
11.75 only 
11.75 only 


11.75 only 
11.75 only 


11.75 only 
11.75 only 


11.50@11.65 


15.50@16.75 
15.50@16.75 


13.75@15.50 


11.00@13.75 
11.00@13.75 


9.00@11.00 


14.50@15.75 
14.50@15.75 


12.50@ 14.50 
12.50@14.50 


9.75@12.50 
8.50@ 9.75 


10.25@12.00 
9.25@10.25 
7.00@ 9.25 
6.00@ 7.00 


A2s2 
53 3-3 
RAAR 


8955 


~ 
ant 


338 


a 


Bes B83 Bass 


ans 
333 
855 
ash 


13.50@ 14.25 
11.50@13.25 
9.75@11.25 


12.00@ 13.00 
10.50@11.75 


6.00@ 7.15 
5.00@ 5.75 


wool growth. 





TOTAL PACKERS’ PURCHASES 
Week Cor. 
ended Prev. week, 
Dec. 11 week 1942 
GROG nccccccvescvccecs 160,326 164,925 123,726 Los Angeles 
BARD ceccccccccecccsosss 492,947 587.593 397,208 
BRSED cc cccesccecesvvsss 217,543 256,261 239,610 Portland 





1943 


PACIFIC COAST LIVESTOCK 
Receipts for five days ended Dec. 10: 


San Francisco 


Cattle Calves 
6,600 1,250 
600 30 
2,475 220 


Hogs Sheep 
4,700 400 
3.517 5,172 
4,070 2,275 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
ae centers for the week ended December 11, 


CATTLE 


Week Cor. 
ended Prev. week, 
ge i week 1942 
Chicagot 25,302 
Kansas City 
Omaha* 
East St. 
St. Joseph 
Sioux City 
Wichita* 
Philadelphia 
Indianapolis 
New York & Jersey City. 
Oklahoma City* 2,345 
Cincinnati : 3,674 
Denver ...... a 6,458 
St. Paul 16,578 
Milwaukee 3,45% 


10. 0062 


Total 165,113 130,856 


*Cattle and calves. 

HOGS 
Chicago 
Kansas City 
Omaha 
East St. Louis' 
St. Joseph 
Sioux City 
Wichita 
Philadelphia 
Indianapolis 
New York & Jersey City 
Oklahoma City 
Cincinnati 
Denver 
. Pasi .... 
Milwaukee 


177, 089 


17,262 
19,493 
58,875 
16, ‘050 18,106 


16, 031 
896, 676 
East St. 


819,191 
Louis, 


Total 


‘Includes National 
Ill., and St. 


. 867, 774 
Stockyards, 
Louis, Mo 


Chicagot 

Kansas City 

Omaha 

East St. 

St. Joseph 

Sioux City 

Wichita 

Philadelphia 

Indianapolis ; 
New York & Jersey City 
Oklahoma City ... 
Cincinnati 


34,227 
32,483 
37,467 
20,985 
p 64 


St. Paul 35, 089 
Milwaukee 5 2,635 


Se ee 321,943 
tNot including directs. 


326,378 303,543 


RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for the 
week ended December 11. 


At 20 markets: 


Week ended Dec. 
Previous week 


Cattle Hogs 


759,000 


Sheep 
414,000 
416,000 


At 11 markets: 
Week ended Dec. 
Previous week Sed . 
1942 .. +. 599,000 
. . .. -440,000 
cere ccccccccecece cs cj OOO 


At 7 markets: 


Week ended Dec. 
Previous week 
» 


Cattle Hogs 

558,000 
683,000 
520,000 
385,000 
507,000 


Sheep 
315,000 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Food Distribution Administration, 
at eight southern packing plants lo- 
cated at Albany, Columbus, Moultrie, 
Thomasville, and Tifton, Ga.; Dothan, 
Ala.; Jacksonville, and Tallahassee, 
Fla., week ended December 10. 


Cattle Calves Hogs 


Week ended December 10... 1,301 31,247 
Last week 33,212 
Last year 25,668 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Food Distribution Administration.) 


WESTERN DRESSED MEATS 


STEERS, carcass Week ending December 14, 
Week previous 

Same week year ago 
Week ending December 14, 
Week previous 

Same week year ago 


COWS, carcass 


BULLS, carcass Week ending December 14, 
Week previous 

Same week year ago 
VEAL, carcass Week ending December 14, 
Week previous 

Same week year ago 
LAMB, carcass Week ending December 14, 
Week previous 

Same week year ago 
MUTTON, carcass Week ending December 14, 
Week previous 

Same week year ago 
PORK CUTS, Ibs Week ending December 14, 
Week previous 

Same week 
Week ending December 14, 
Week previous 


Same week 


year ago 
BEEF CUTS. Ibs. 


year ago 


NEW YORK 
4,525 1,142 
3,852 1,295 
4,552 782 
2,486 1,890 
2,086 2,482 
1,637 2,001 

324 9 
434 41 
226 60 
11,648 967 
7,865 1,097 
6,390 901 
40,097 7,994 
27,276 7,130 
25,290 11,582 
4,433 174 
4,329 118 
3,639 299 
1,829,424 310,890 
1,972,366 445,510 
1,415,049 334,766 
286,282 


202,538 


PHILA. 


LOCAL SLAUGHTERS 


CATTLE, head Week ending December 14, 
Week previous ... 
Same week year ago 
CALVES, head Week ending December 14, 
Week previous 
Same week year ago 
HOGS, head Week ending December 14, 
Week previous 
Same week year ago 
SHEEP, head Week ending December 14, 
Week previous 
Same week year ago 
Country York totaled 


3,597 veal, 


dressed product at New 
73 hogs and 132 





1943. 10,086 
10,182 
9,436 


10,766 


2,308 
2,465 
2,323 
1,579 
2,258 
2,211 
17,754 


1943. 


66,088 
62,321 17,684 
62,147 16,003 
66,916 3,505 
67,129 3,505 
64,329 2,541 
26 hogs and 131 lambs. 


1943. 


1943... 


3,848 veal, Previous week 


lambs in addition to those shown above. 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods. 


TRECEIPTS 

Calves Hogs Sheep 
Fri., 482 19,087 15,025 
Sat., » ae 351 10,399 718 
Mon., 34,254 
Tues., 
Wed., 
Thurs., 26,000 10,500 
112,405 
120,808 52,387 
132,327 51, 217 
121,916 31,512 


*Week so far 

Week ago .......... 48 036 
BORE GOO cecccccccss 35,870 
Two years ago 46,605 


51,356 


4,500 

*Including 119 cattle, 37 calves, 
16,373 sheep direct to packers. 
SHIPMENTS 

Cattle Calves Hogs Sheep 

Fri., Dee. 765 38 72 947 

Sat., . 19 ses 

Mon., 5 4 83 2,43 715 

ceses 36 762 


46,144 hogs and 


Thurs., Dec. 


Week’s total ....... 15, 
Prev. week 16,19 
Year ago 

Two years ago 


TtDECEMBER AND YEAR RECEIPTS 
—December— Year- 
1943 1942 1943 


113,158 97,342 2,062, 348 
Calves 11,084 12,083 
Hogs .......864,078 386,233 
Sheep 159, 368 141,532 


tAll receipts include directs. 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, December 16: 
Week ended Prev. 
December 16 week 
71,353 82,586 
9,962 8,138 


90,769 


1942 
2,104,188 
241,040 
4,747,831 
2,489,057 


Cattle 


2, 203.716 


Packers’ 
Shippers’ 


purchases 
purchases 





81,315 


The 


WEEKLY INSPECTED KILL 


While the hog slaughter under federal 
inspection at the 27 selected centers 
during the week ending December 10 
continued to gain over the preceding 
week, cattle, calf, and sheep slaughter 
during the same period showed a slight 
decline. Hog slaughter at 1,298,885 
head compared with 1,293,174 a week 
earlier and 1,238,417 during the corre- 
sponding week in 1942. 


New York area’ 10,062 10,766 
Phila. & Balt.. 3,677 782 
Ohio-Indiana 

group? 
Chicago® -» 28,755 
St. Louis area‘. 17,049 
Kansas City . 22,160 
Southwest group® 26,693 15,645 
Omaha® 18,157 1,473 
Sioux City 11,720 572 
St. Paul-Wisc. 

group’ 
Interior Iowa & 

So. Minn.*®.... 16,078 

Total . -189,598 
Total 

prev. week...194,989* 96,395 1,293,174 448,051 
Total year ago.156,228 84,810 1,238,417 482,7% 

1Includes New York, Newark, and Jersey City. 
2Includes Cincinnati and Cleveland, Obio, am 
Indianapolis, Ind. *Includes Elburn, Ill. ‘Inclade 
St. Louis National Stockyards and East St. Loa, 
Ill., and St. Louis, Mo. ®Includes So. St. J 
Wichita, Oklahoma City, and Ft. Worth. 
Lincoln, Nebr. TIncludes St. Paul, So. St. 
and Newport, Minn., and Madison and Milwauket 
Wisc. *Includes Albert Lea and Austin, Mim, 
and Cedar Rapids, Des Moines, Ft. Dodge, 
City, Marshalltown, Ottumwa, Storm Lake, and 
Waterloo, Iowa. 


Packing plants included in above tabulatiom 
slaughtered approximately the following perce® 
tages of total slaughter under Federal Meat & 
spection during 1942: Cattle 72%, Calves 1% 
Hogs, 74%, Sheep and Lambs 80%. 


67,24 
2,018 


2,802 
6,690 
8,614 
6,803 


180,310 
118,418 
95,041 
106,703 
90,899 
64,477 
24,203 


24,839 194,466 


7,746 
86,732 1,298,885 


273,214 51,90 
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| BOOK REVIEWS 


TEXT-BOOK OF MEAT HYGIENE, 
—Published by Lea & Febiger, Phila- 
delphia, Pa. 468 pages. Price, $5.00. 
Written by the late Richard Edelmann, 
Ph. D. Revised by John R. Mohler, 
AM., V.M.D., D.Se., retired Chief, U. S. 
Bureau of Animal Industry, and 
Adolph Eichhorn, C.V.S., Director Ani- 
mal Disease Station, U. S. Bureau of 
Animal Industry. 

The eighth edition of this important 
work is particularly timely owing to 
the increased demand for animal food 
products during wartime. In each suc- 
ceeding edition, it has been the aim 
of the authors to incorporate new ma- 
terial in order to bring it fully up to 
date. In the present edition there is a 
complete revision of the chapter on the 
endocrine glands, with a brief review 
of the vitamin contents of meats of 
yarious species of animals. 

The section on federal meat inspec- 
tion regulations, recently revised, 
has been brought up to date and new 
photographs and considerable new text 
material added. Chapters of particular 
excellence are those on morphology and 
chemistry, putrefactive changes and 
the infestation of meats by saprophytic 
plants and animals. 

While primarily intended for veteri- 
narians and veterinary students, the 
volume is also a valuable reference 
book for public health officials and 
those engaged in the processing of 
meats and meat food products. A new 
feature of the current edition is an ap- 
pendix containing valuable livestock 
statistics. 





THE MEAT WE EAT.—Published 
by The Interstate Printers and Pub- 
lishers, Danville, Ill. 376 pages. Price 
$2.70. Written by P. Thos. Ziegler, Pro- 
fessor of Animal Husbandry, Pennsyl- 
vania State College. 

A wealth of information, unusual 
number of excellent photographs, tables 
and other illustrative material and a 
ready humor on the part of the author 
combine to make this new volume both 
practical and enjoyable. Prof. Ziegler, 
who has charge of the slaughtering and 
meat courses at Penn State, has slanted 
the book primarily for the farm or 
small-scale slaughterer, but much of 
the information contained in its 21 chap- 
ters will be of general industry interest. 

Leading off with a description of 
preparations for slaughtering, the book 
discusses, in turn, federal and state 
meat inspection, hog and cattle slaugh- 
ter, beef and beef by-products, lamb 
and veal slaughter, preservation, smok- 
ing and storing of meats, cold storage 
lockers, curing and tanning processes, 
meat as a food, federal meat grading, 
cutting pork and rendering lard, sausage 
production, beef and veal carcasses and 
their respective cuts, the sheep carcass 
and its cuts, preparing and serving 
meats, meat judging and identification. 

The appendix of the volume outlines 
the organization and activities of the 


National Live Stock and Meat Board 
and the American Meat Institute, with 
briefer descriptions of other organiza- 
tions promoting meat. It also includes 
U. S. slaughter figures and estimated 
cattle numbers of various countries and 
contains reference lists of prize win- 
ning meat animals of the International 
Live Stock Exposition. 


Rath 1943 Report 


(Continued from page 12.) 


nier, assistant treasurer, and Joe Gib- 
son, controller and assistant secretary. 
Director are John W. Rath, R. A. Rath, 
Howard H. Rath, A. D. Donnell, Geo. A. 
Rath, Ray S. Paul, James M. Graham, 
R. A. Brecunier and B. F. Swisher. 


The company’s balance sheet and con- 
solidated statement of income .and 
earned surplus for the fiscal year ended 
October 30, 1943, follows: 


ASSETS 


Current Assets 
Cash on hand and 
in banks 
United States gov- 
ernment securities 
Accounts and notes 
receivable, trade 
including United 
States government 
accounts 
Less reserve for 
doubtful accounts 


$ 1,736,009.18 
375,000.00 


$ 4,214,698.81 


50,000.00 4,164,698.81 
Employees’ loans 
and advances 
Other accounts 
receivable 
Inventories: 
Product based en 
market prices less 
distributing and 
selling expense al- 
lowances, except 
certain pork prod- 
ucts priced on basis 
of cost, last-in 
first-out method. ..$ 3,745,868.89 
Raw materials, live- 
stock and supplies 
at cost: hogs at cost 
on basis of last-in 
first-out method.. 


1,024.96 
41,433.44 


2,123,212.01 5,869,080.90 





Total current assets. 
Other Assets 
Cash surrender value 
of life insurance. .$ 
Post-war credit for 
excess profits tax. 
Sundry accounts .... 


$12,187,247.29 


135,264.68 

146,700.00 
1,000.00 
Total other assets. ... 

Fixed Assets at Cost, less Depreciation 


Property, plant and 
equipment $12,120,889.57 
Less reserve for 
depreciation - 2,816,858.24 
Total fixed assets.... 
Deferred Charges 


282,964.68 


9,304,031.33 
92,034.55 


$21,866, 277.85 


LIABILITIES 


Current Liabilities 

Notes payable, 
banks 

Accounts payable, 
including payrolls.. 

Dividends payable... 

Provision for taxes 
including income 
taxes, social secur- 
ity taxes, property 
taxes and excise 


$ 900,000.00 


996,830.67 
75,000.00 


2,608,977.83 


Total current 
liabilities 
Notes Payable Due 
Serially from May 1, 
1945, to May 1, 1951 
Contracts with wo of 
Waterloo, Payab 
Not Less Than 
$4,500.00 Per Annum.$ 
Less installment due 
July 1, 1944, in- 
cluded in accounts 
payable above ... 


$ 4,580,808.50 


2,100,000.00 
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Drafts drawn on 
customers and de- 
posited with banks 
in the usual course 
of business 


Capital Stock and Surplus 
5% preferred stock, 
par value $100.00 
per share 
Authorized and 
outstanding— 
30,000 shares 
Common stock, par 
value $10.00 per 
share 
Authorized— 
900,000 shares. 
Issued and 
outstanding— 
700,000 shares. 7,000,000.00 
510,000.00 
4,457,969.35 


Paid-in surplus .... 
Earned surplus .... 


Total Surplus 


Total capital stock 
and ‘surplus 14,967, 969.35 


21, 866,277.85 


SURPLUS STATEMENT 
Earned surplus—November 1, 1942... .$4,004,291.80 
Add net income for the fiscal year 
ended October 30, 1943 


Deduct: 
Cash dividends paid— 
On preferr stock 
On common stock 


Reserved for contingencies 

Past service annuity premiums 
previously charged to paid-in 
surplus in 1941 transferred to 
earned surplus 


$1,510,000.00 
. .$4,457,969.35 
: 000. 


Earned surplus .......... 
Paid-in surplus 


Total surplus—October 30, 1943 


JOINT HIDE BUYING CONTROL 


All offerings by importers of foreign 
hides for purchase by the United States 
and Great Britain, starting December 
15, are to be tendered to the Joint Hide 
Control Office in Washington, it was 
announced this week by Charles M. 
Schwab, assistant chief of the textile 
division, Bureau of Supplies, Foreign 
Economic Administration. Under the 
joint hide control plan, agreed upon 
recently by the governments of the 
United States and Great Britain, pur- 
chases of hides for this country are to 
be made by the FEA, and for Britain 
by British Ministry of Supply. 

The Joint Hide Control Office is to 
determine how the offerings of hides 
from importers are to be divided be- 
tween the United States and Great 
Britain. When purchased by FEA, hides 
are to be allocated by the War Pro- 
duction Board to various American tan- 
ners in line with the requirements and 
needs of the leather program. All offer- 
ings should be submitted to the Joint 
Hide Control Office, Room 1628, Build- 
ing “T”, 14th and Constitution aves., 
N.W., Washington 25, D. C. 


BUY—BUY—BUY—BUY—BUY 


Buy United States War Bonds and 
Stamps! Buy them to insure Victory. 
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CLASSIFIED ADVERTISEMENTS 2222555 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH Onpm 


Men Wanted Equipment for Sale Position Wanted 


SALESMAN wanted by progressive casing house SAUSAGE FOREMAN with many years’ 
pnd — ee vo ~ —_ . no ence in all manufacturing wantin, also bn 
sausage-makers in southern territory, either on . - be Several 
full or part-time basis with a complete line of Special Offerings on Used Equip. Aw ol pm meme ee cae a and 
sheep, beef and hog casings. Must be reliable, nership With preavessive compans. W-Gll, 4 
intelligent and em. - 24 meetmis. | Metal Viscera Table, 6%4’x15”—trough drain NATIONAL PROVISIONER, 407 S. 

make a m ye 8 y 20) - ~ <3 " s “hic: 5 ’ 
sion proposition. Write fully. Confidential. W-528, | 18” Hydraulic Crackling Press St., Chicago 5, Ill 
THE NATIONAL PR oy. ISIONER, 300 Madison 5’x5’ Jacketed Mixing Tank with Agitator $s 
Ave., New York 17, N. Y. 4’x4’ Jacketed Lard Cooling Tank and Agitator WANTED, position as superintendent of medigg 


IMPORTANT Frigorifico Company operating — Steam Jacketed Kettle 34” diameter—26” deep yal ag Oe -~ A ay oe 
eral large modern plants in South America de- No. 5 4 - > 
sires contract services of a general manager who 0. 5% Boss Silent Cutter TIONAL = ISIONER, 407 S. Dearborn St, 


besides administrative ability must have req- | *—No. 27 Buffalo Silent Cutters Chicago 5, 
uisite knowledge and experience of all sections. No. 61 Boss Belt-Driven Grinder 
Ample remuneration, also share stock to suit- No. 3 Hottmann Cutter with 25-HP motor WANTED: Packinghouse Bookkeeper. Must be 


able candidate. All replies will be treated as “ = draft exempt. Familiar with OPA regula 
strictly confidential. Write first instance to ‘A’ | 50—22”x9%4”"x22” Derind Bacon Forms Permanent position with future for right — 


care ROYAL BANK OF CANADA, Montevideo, 10—43”x35”" x63” Cage Type Sausage Smokehouse W-532, THE NATIONAL ty VISIONER, 
Uruguay. Trees S. Dearborn St., Chicago 5, 


MALE HELP WANTED 10—43”"x35”"x43” Cage Type Sausage Smokehouse 
BOOKKEEPER—Office Manager, for wholesale Trees For Sale 
meat establishment in New York =. State 1—4-Section Sausage Hanging Rack 

qualifications, draft status and salary ex- d k 

Must comply with WMC regulations. | Jourdan a n+ Phe ng gs FOR SALE: 1 Ib. Lard Cartons, fiberboard, 

, THE NATIONAL PROVISIONER, 300 | Metal Table 10’x3’x42” high paraffined. Have sold plant. BAI permits us 

Madison Ave., New York 17, N. Y. 2—Sausage Stock Hanging Trucks to conserve war materials. Will sell in lots ft 


suit customer up to 200,000. Samples and prices 

DESIGNER: MACHINERY PRICED FOR QUICK SALE on request. Address W-536, THE NATIONAL 

For light and heavy machinery and equipment. PROVISIONER, 407 S. Dearborn St., Chicago §, 
Must be experienced in meat packing industry. PHIL HANTOVER, INC. 1817 Baltimore Ave. Til. 


Permanent position. THE GLOBE COMPANY, Phone: Victor 8414 Kansas City 8, Mo. 
4000 S. Princeton, Chicago 9, Ill. 


7 
WANTED: Working Foreman to take charge of “House of PRES-TEEGE” Equipment Wanted 
Pork and Beef kill floor. HOME PACKING CO., 
Ann Arbor, Mich. WE are interested in purchasing a — 


SALESMEN: Southeast and Southwest territories MEAT PACKERS—ATTENTION! Boschert 500 ton crackling press with 2 
MEAT 


curb with pushout cylinders. Advise 

Pen GTEY BUPPLIBRS “449940 So.” Ashland | FOR SALB: 8—Vertical Cookers or Dryers, 10° dia. | condition of press. W085, THE NATIONAL 
Ave., Chicago 9, lL x 410” high; 1—%15-CRE Mitts & Merrill Hog; PROVISIONER, 407 S. Dearborn St., Chicago 6, 

& 2—4x8 and 4x9 Lard Rolls; 75 large wood tanks; | Ill. 
WANTED: Working Sausage Foreman by small No. 63-B Meat Grinder; rendering tanks; tankage 
packing plant in central Illinois. Give details in dryers. seoest our stock at 335 Doremus Ave., WE are in market for sausage room equipment 
first letter. W-513, THE NATIONAL PROVI- Newark, Send us your inquiries. WHAT of all kinds. Let us have your offerings. 00. 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. HAVE yOu For SALE? Consolidated Products LUMBUS PACKING CO., P. 0. Box 786, Colum 
Co., Inec., 14-19 Park Row, New York City 7, bus, Miss. 


N.Y. 
Plants Wanted FOR SALE: Allbright-Nell used Hog Dehairer 


with 10 — motor, capacity 50 to 80 hogs per 
PARTY interested in purchasing small or medium | bour. A real bargain at $450.00. Located in 

king house in middle west with govern- | Northern Ohio plant. W-533, THE NATIONAL ET — ACTION — 
ment! inspection. W-523. THE NATIONAL PRO- ST eR, Ge S. Pesrters St, Chteage 6, G uf USE 


VISIONER, 407 S. Dearborn St., Chicago 5, Ill. - . . 
dnd Eetio gal camacty.  Ggtiwaoky, | || NATIONAL PROVISIONER 
iC., 60 E. 42nd St., New York, | Fe 4 


- ~~ ss 
FOR SALE: 1 used 651-B Buffalo Grinder, com- 2 Dp d 
Buy Another War Bond plete with 3 HP. motor. W-334,, THE NA. lassifie 8s 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 


Liberty 


Bell Brand | || pork propucts—sINCE 1876 


Hams—Bacon-—Sausages—Lard—Scrapple The H. H. MEYER PACKING CO. 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. Cincinnati, Ohio 
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A COMPLETE VOLUME New Multiple Binder 


of 26 issues of THE NATIONAL Simple as filing letters in an ordinary 
PROVISIONER can be easily filed file. Looks like a regular bound book. 


for reference to items of trade infor- Cloth board cover and name stamped 
a . in gold. Priced at $1.75, postpaid. 
mation or trade statistics by putting Send us your orders today. No key, 


them in our nothing to unscrew. Slip in place and 


»Y—- H- H—>> they stay there until you want them. 
THE NATIONAL PROVISIONER vesrsorn se. Chicago 5, Ill. 
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BEEF © PORK 
HAMS > 


— 
| Morrell } 
. Wu ats 


BACON - 
LARD « CANNED MEATS « Sheep, hog and beef casings 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 


Packing plants: Ottumwa, lowa; Sioux Falls, $. D.; Topeka, Kansas 


VEAL - LAMB 


SAUSAGE 








THE E. KAHN’SSONSCO. 


CINCINNATI, O. 


“‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK eee WASHINGTON BOSTON 
.W.Laughlin Kari McAdams Clayton P.Lee P.G. Gray Co. 
1 gt 38 N. Delaware Ave. 1108 F. St.S. W. 148 State St. 
4 it. 








PuicaveLpHia Bonetess Beer Go. 


223 Callowhill Street, PHILADELPHIA 23, PA. 


2 
> 





Receivers of 
Straight & Mixed 
Carload Shipments 

















Superior Packing Co. 
Quality 


Price Service 


St. Paul 








Chicago 


DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lets 








Jrom the Land O’'Qrn 


=——asasaauuauw~ VPrPrPrpPrrrr? 


BLACK HAWK HAMS AND BACON 
’ PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 














WESTON 


TRUCKING & FORWARDING CO. 


Specializing in Trucking 

Packinghouse Products 

Throughout New York 
Metropolitan Area 


53 Gilchrist Street 








Jersey City, N. J. 

















The Original Philadelphia Scrapple 


A ohn J.Felin&Co., nc. 


Pork Packers 


HAMS - BACON - LARD - DELICATESSEN 
4142-60 Germantown Ave., Philadelphia, Pa. 
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ADVERTISERS The National Provisioner 


Advanced Engineering Co Jackle, F. R Schaefer, Willibald Co 

Afral Corporation Jamison Cold Storage Door Co Smith’s Sons Co., John E.. . Second Ce 
Anderson, V. D. Co Kahn's, E., Sons Co Specialty Mfrs. Sales Co 

Armour and Company Kennett-Murray & Co Standard Steel Co 

Atlantic Service Co Kewanee Boiler Corp Stange, Wm. J. Co 

Basic Food Materials, Inc Legg, A. C. Packing Co Stedman's Foundry & Machine 
Bemis Bro. Bag Co Levi, Berth., & Co 
Central Soya Co Marlo Coil Co 
Cincinnati Butchers’ ey Mayer, H. J. & Sons, Inc 
Cincinnati Cotton Products Co McMurray, L. H 

Corn Products Sales Co Meyer, 4 H. Packing Co Thomas Truck & Caster Co 

Crescent Mfg. Co Mitts & Merrill United Cork Companies........... ; 
Cudahy Packing Co Morrell, John & Co Vogt, F. G. & Sons, Inc 

Daniels Manufacturing Co Niagara Blower Co Weston Trucking & Forwarding Co.. 
Dexter Folder Co Oppenheimer Casing Co... 
Diamond Crystal Salt Co Oppenheimer, S. & Co 

Dole Refrigerating Co Packers Commission Co bernie oon "She nen 
Early & Moor, Inc Paterson Parchment Paper Co equipment hep manufacture and the 
Felin, John J., & Co., Inc Petersen Sheep Co services they render are designed to 
Globe Co Philadelphia Boneless Beef Co help you do your work more efficiently, 


oo : ’ more economically and to help you 
Griffith Labcratories, Inc... Powers Regulator Co make better products which you can 


Hormel, Geo. & Co Preservaline Mfg. Co merchandise more profitably. Their 
Hottmann Machine Co Rath Packing Company cn orig _ <——ee to 
Hunter Packing Co Robbins, A. K. & Co., Inc you w you should not overlook, 
Hygrade Food Products Corp Robbins & Myers, Inc 





Superior Packing Co 
Svendsen, Sami S 
Swift & Company 











While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index. 











HORMEL 


me COOD FOOD 4 


Main Office and Packing Plant 


Austin, Minnesota 
Frankfurters in 
atural Casings 

















HUNTER PACKING COMPANY 
EAST ST. LOUIS, ILLINOIS 
BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


NEW YORK OFFICE: 408 WEST 14th STREET, PAUL DAVIS, MGR. 
CONSULT US 


BEFORE BUYING 4 William G. Joyce 
OR SELLING <2, y Boston, Mass. 


UTIVE OFFICES F. C. Rogers Co. 


HYGRADE FOOD PRODUCTS CORP. \k mma 


30 Church Street, New York, N. Y. 


Washington, D.C. © 


| Local and 
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